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Loſs yo provide an agreeable Variety, at a moderate Expence. 

Togetha& with Directions for making all Sorts of Wine, Mead, Cyder, 

Shruly\&c. and Diſtilling Strong-Waters, Cc. after the moſt approved 
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Managing and Breeding Poultry to Advantage. 
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ſhewing the Intereſt of Money from 3, 3 h 4, and 5 per Cent, from one 
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Tue Whole is fo contrived as to contain as much as any Book. of double the 
Price ; and the Excellency of the Receipts renders it the ba. ore; 
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8 TO ALL 1 HE —_ 


GOOD HOUSE-WIVES 
"10 


GREAT-BRITAIN. 


LADIES, | 
8 IN CE my k firſt Endeavours in this Way, 
* n (impertett as they were) through your In- 
55 = 8 dulgence, have met with a very favourable 


Y Reception from the Publick, I thought my- 


5 8 ſelf obliged, in «-rariced , to reviſe the 
N. N former — of $115 Work, to digeſt it 
in ſome better aud more regular Method, 
and to improve it, as far as in me lay, by procuring a large 
Number of new, uſeful and ſcarce Receipts, ſuch as never 
appeared in any Collection before, and were to be met with 
no where but in the Cloſets of the Curious. 
In order, therefore, to proſecute this my Deſign with the 
better Succeſs, and to render this Collection equal at leaft, if 
not preferable. to any other hitherto extant, tho? held up at 


4 much higher Price; I have not only conſulted all my Fe- 
male Friends and Acquaintance, who have diſtinguiſhed 


themſelves by their good Oeconomy, and have acted far 
many Years in the Capacity of Houſe-keepers in private Fa. 


milies; but have made my Application likewiſe to ſome pat. 
ticular Gentlemen of indi amet, who make the 
Art of Cookery in general their daily Study, and publick 
Employment. And fince I have had the Happineſs of their 
friendly Advice and Aſſiſtance, joined to my own long Expe- 
rience, I flatter myſelf that the following Sheets will be 


bd 


and that the Bills of Fare * 


looked upon as A Compleat Syſtem 1 Houje-keeper's Dury; 
1 


ve here given you, are 
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DE DI. Y#ION. 


G well conteived, fo uſeful, :d fo copious, that they will 
never be ſurpaſſed by any future Author on this Topick.. . 


- Give me Leave, LAbIES, further to aſſure you, that 


throughout the various Inſtructions-hete laid down for the 


Preparation of the moſt faſhionable Diſhes, I have made it 
my peculiar Care and Study to recommend ſuch Ingredients, 
as, tho* highly agreeable, might be purchaſed at a moderate 
Expence, and to render, as as the Nature of the Thin 
would bear, an Elegance in Eating no ways inconſiſtent wich 
Frugality and Conduct. 

o conclude, and that I may not treſpaſs too far on your 


Patience and good Nature, or take up. too much. of your 


Time from the more important Affairs of your Families, I 
hereby ingenuouſly acknowledge, that I have exerted all the 
Art and Induſtry I can boaſt of, in compleating this 
PoextT-Baok, compiled for your Service, and 2 as 
your daily Remembrancer; and that I am not conſcious to 
myſelf of having omitted one Article of any real Importance 


to be further known; and therefore, ſuch as it now appears 


to be, I freely ſubmit it to the Cenſure or Approbation of 


the candid and impartial Reader. I am, with all due Sub- 


miſſion and Reſpect, 
LADIES, 
, = Your moſt humble, 


and obedient Servant, 


SARAH HARRISON. 
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P R E F A CE. 


NVS OV Hebih,ſeever Men eſteem thoſe Feminine 
E N ERAS 2 4 2 —_ w practiſeul in the 
egulation of an Houſheld, I may wentare to 
200 H N aſſert, that For are of much more inirinfick 
Value than /ome admired Branches of Litera- 
ture; for, to jay the Truth, wrhat can de reaily 
of greater Ie, than by Prudence and greed Ma- 
nagement to ſupply a Family with ll T hingsthat are convenient, 
from a Fortune which, git, ſuch Care, would ſcarce afford 
common Neceſſaries? Certainiy no Art what/cever, relating ta 
terreſtrial Things, eught to claim à Preference to that which 
makes Life eaſy. | 

When the auiſeſt and moſt eloquent have ſaid all they can, it 
avill be found a Thing impoſſible to perſunde Men out of the 
moderate and reaſonable Gratifications of their Appetites ; a geed 
Dinner will be ever preferable ta a bad one ; and there are but 
few Philoſophers, noxw-a-aays, to be found, wh» are /o abſtemi- 
our, and /o mertified to the Nord, as to prefer a Diſh of Racts, 
or a ſimple Mutton-Chop, ts a geelſdreſed and elegant Enter- 
tainment. But as it is not every ene's Fertune to have a large 
and plentiful Eftate, although at the ſame time they want not A 
Delicacy of Genius fitted for the Ule of it; ſo that Specie: of Qeco- 
nomy called Henfe-2vifry comes naturally in here, inaſmuch as i: 
traches hoau te ſupply the Deficiency of Wealth, by dreſſing and 
9./pr ing Things in the maſt elegant Manner. 

As this was the main End propeſed in the compilivg this Ccl- 
lectian, fo, without Falſbobd or Vanity, it may be averred, ot 
nothing hitherto publiſhed can, in that Reſpect, be near Jo uſ*/! ; 
for, in the firft place, the Receifts are excellent in hin Kink, 
theugh at the fame Time all palſible Care has been taken, in gexe- 
ral, to ſingle oat the leaſt expinſive, and the leaſi embarraiid : 

B 2 
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The PREFACE 


A few Ingredients make the beit Diches, and a Crowd 

of rich Things are apter to ſatiate, than to pleaſe the Palates 
of thoſe — 2 the niceſt Taſte. | 

Again, the Bill of Fare is a new and admirable Contrivance, 
to ſupply, at one View, the fruga! Miſire/s of a Family with a 
perfect Knowledge of every Thins that is in Seaſon ; ſo that ſhe 
bas nothiig more to ds chan to joieds 2d hat is fitteſt for the Table; 
and ihe Receipts at fr ig br direct O ww. and in what Manner, 
it may be drifſed, fo +: to give the greate/? Satisfaction. 

The Ceuntry is the Place, where, gearrally, Il ort of this 
Nature are beſt received : I hawe therejore added an Appendix 
of the moſt efficatious Preſcriptions, from the mejt admired aud 
af plauded of the Faculty, Where Progle live at a great Di, 
tance from lange Towns, Things of this Nature are, I am ſen- 
ble, highly ufefut ; and I dare be anfaverable for their Safety. 
So that I humbly hepe this Collectian, in the Form it now 
peers, will be deemed A Compleat Syſtem of d Houſe- 
wifry, allowed by all impartial and unprej udiced Readers to an- 
ber, in all Reſpecbs, to the Title which it bears 3 and, con- 
fidering the eaſy Price of it, be an acceptable Service ta the 
Pablick, 


N. F. This Eighth Edition is greatly altered and corrected 
for the better; having added ſeveral new and modern Re- 
ceipts, that I have been favoured with, by Perſons of known 
Abilities; and it is now ſo well contrived in the Method of 
3 as to contain as much as thoſe that are double the 

ice. 
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General Directions for ſmall Families; ſhewing what Things 
ought to be kept always in the Houſe for Kitchen Uſe ; as alle, 
the ſeveral Sorts of Provifions which may be had for 
every Month in the Year, and how ie ferve them in the mej? 
elegant Manner. 


S I have been prevailed on to print the 


N N following Receipts, I thought it neceſſurx 
p to acquaint the Reader with the Nelign of 
. A NS the Undertaking, which is to inform ſuch 
"he 12 Houſe- Keepers, as are not in the higher 
r Rank of Fortune, how to Fat, or Entertain 
Company, in the moſt elegant Manner, at 

a reaſonable, Expence. 

I have experienced in my own Houſe-keeping, that to buy 
Things at the firſt Hand, is to ſave at leaſt one Third of the 
Expence : And by living in the Country remote from a 
Market Town, I found it ſo; where I conld not always | F 
procure ſuch good Things as I would, though I was at ile e 
Trouble of ſending a Man and Horſe for them; and when 1411] 
I was in London the Cafe was much the fame, if 1 fert tor 
Spices, or Things of the like Nature, to the Chandle;'s 
Shop, by little and little. I therefore adviſe you to lay in 
Store of Spices, bought at ſome noted reputable Grocers 
as Nutmegs, Cloves, Mace, Cinnamon, Ginger, Janatca | 
Pepper, Black Pepper, and Long Pepper, that you may 1 
bave every one ready at Hand; and for the Sweet Herbe, mW 
you ſhould always have them dry by yoo, kept in Paper wm 
= Bags | | 
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6 The Houſ:-heeper's Directions 


B » the Duſt; ſuch as Red Sage, Thyme, Sweet- 
. Mint, Pennyroyal, and all fach ire as you 
may want to ſeaſon any Diſh you are about to preprre 
neither ought you to be without Shalots, Onions, and ſuch 
like; beſides Orange and Lemon Peel dried, Capers, Pickled 
Walnuts, Pickled Cucumbers, Cucumbers in Mango, An- 
chovies, Olives, Pickled Muſhrooms, or Muſhroom. wied 
and powdered, or Kitchup, or Muſhroom Juice, or Muh- 
room Kitchup ; but if you have a Garden, then molt of the 
Sweet Herbs may be gathered at any Time, except the 
Mint, or the Pot Sweet-Marjoram, which laſt are not good 
in cold Weather. | 
When you are provided with theſe Things, you may at- 
tempt any of the following Diſhes ; for I ſuppoſe that you 
have Currants, Raiſins, and Sugars at Home, Remember 
that good Liſbon Sugar is better for your Cookery, than Loaf- 
Sugar: The latter is only uſeful to grate over Puddings or 


Tarts. | 
The next Articles to be conſidered, are the ſeveral Scaſons. 


of Fiſh, Fleſh, Fowl, Roots, Herbs and Fruits, that » may 
not be at a Loſs how to provide a Dinner, upon any emer» 
gent Occafion ; and as our Memories may ſometimes be de- 
cient, I have added a- Bill of Fare for every Month in the 


Year, which I am of Opinion will be of daily Service to. 


every Houſe-keeper. 

It is to be obſerved by the way, that in all Dinners, if. 
they conſiſt only of two Diſhes, one ſhould be Boiled, and 
the other Roaſted or Baked; and likewiſe, that in every 
Entertainment, the boiled Meats ſhould come frit. 


N. B, See the Bill of Fare for every Month in the Year. 


Sasse 
General Directions for Marketing ; and the Seaſons of the Near 


for Butchers Meat, Pouliry, Fiſh, Herbs, Roots, Fruit, 
| * 


Sc. &c. &c. 
How to chuſe Buicbher't Meat. 


AMB. In a Pore-Quarter of Lamb, mind the Neck 
Vein; if it be a Sky-blue, it is new and good ; but if 
greeniſh or yellowilh, it is near tainting, if not tainted al- 
rcady. In the Hind-Quarter, ſmell under the Kidney, and 
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for Marketing. Pocket-Book. © % 
try the Knuckle; if you meet with a faint Scentz and the | 
Knuckle be limber, it is ſtale killed. For a Lamb's Head, 
wind the Eyes, if they be ſunk or wrinkled, it is tale ; if * 
plump and lively, it is new and ſweet. | 
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TON. If the Mutton be young, the Fleſh will | 


- pinch tender; if old, it will wrinkle, and remain fo ; if 4 


— — 


young, the Fat will eaſily part from the Lean; if old, it f 
will Rick by Strings and Skius : If Ram-Mutton, the Fat * 
feels ſpungy, the Fleſh cloſe-grained and tough, not riſing i | 
again, when dented by your Finger; if Ewe-Mutton, the N 
Fleſh is paler than Wether-Mutton, a cloſer Grain, and 1 


eaſily parted. If there be a Rot, the Fleſh will be paliſn, and N 
the Fat a faint whitiſh, inclining to yellow, and the Fleſh will ' 
be looſe at the Bone; if you ſqueeze it hard, ſome Drops of 

Water will ſtand up like Sweat. As to Newneſs or Staleneſs, 

the ſame is to be obſerved as by Lamb. 


I EA L. If the bloody Vein in the Shoulder looks blue, 
or a bright Red, it is new killed; but if blackiſh, green 
ih, or yellowiſh, it is flabby and ſtale; if wrapped in wet 
Cloths, ſmell whether it be muſty or not. The Loin firſt 
taints under the Kidney, and the Fleſh, if ſtale killed, will „ 
be ſoft and ſlimy. ; SN 3-4 
The Breaſt and Neck taints firſt at the upper End, and: 
cn will perceive ſome duſky, yellowiſh, or greeniſh Appear- 
de; the Sweet-bread on the Breaſt will be clammy, other- 
eit vill be freſh and good. | 
ene Leg is known to be new by the Stiffneſs of the- 
Joints; if 1:mber, and the Fleſh ſeems clammy, and has 
green or yellowiſh Specks, it is tale, The Head is known. 
as the Lamb's. The Fleſh of a Bull-Calf is more red and 
firm than that of a Cow-Calf, and the Fat more hard and: 
cur del. ; 
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BEEF. it be right Ox- beef, it will have an open 
Grain; if young. a tender and oily Smoothneſs: If 
tough and ſpungy. it is old, or anclining to be fo, except 
Neck, Briſcuit, and ſuch Parts as are very fibrous; which: 
in young Meat will be 2 than in other Parts. A 
Carnation pleaſant Colour, betokens good ſpending Meut; 
the Sewet a curious White, yeilowith is not ſo good, 
8 op Cows 


8 The Houſe-keeper's Direction: 


Cow- beef is leſs bound, and cloſer grained than the Ox, 
the Fat whiter, but the Lean ſomewhat paler; if young, the 
Dent you make with your Finger will riſe again in a little 
Time. 

Bull- beef is of a cloſer Grain, a deep duſky Red, tough 
in pinching, the Fat ſkinny, hard, and has a rammiſh rank 
Smell; and for Newneſs or Staleneſs, this Fleſh bought has 
but few Signs, the more material is its Clammineſs, and the 
reſt your Smell will inform. you. If it be bruiſed, theſe 
Places will look more duſky or blackiſh than the reſt. 


P ORK. If it be young, the Lean will break in pinch- 

ing between your Fingers, and if you nip the Skin with 
your Nails, it will make a Dent; alſo if the Fat be ſoft and 
pulpy, in a manner like Lard : If the Lean be tough, and 
the Fat flabby and ſpungy, feeling rough, it is old ; efpeci- 
ally if the Rind be ſtubborn, and you cannot nip it with your 
Nail. | 
If of a Boar, though young, or of a Hog gelded at full 
Growth, the Fleſh will be 2 tough, reddiſh, and of 
a rank Smell; the Fat ſkinny and hard, the Skin very 
thick and tough, and, pinched up, it will immediately fall 
again. 

415 for old or new killed, try the Legs, Hands, and Springs, 
by putting your Fingers under the Bone that comes out; Þr 
it it be tainted, yau will there find it by ſmeTing your Fin- 

; beſides, the Skin will be ſweaty and clammy when 
flale, but cool and ſmooth when new. 
If you find little Kernels in the Fat, ike ſmall Shot ; if 
many, it is -ea/ly, and dangerous to eat. 


e to chuſe Brawn, Veniſon, Weſtphalia-Hams, &c. 


B RAW N is known to be old or young, by the extraordi- 

nary or moderate 'Thickneſs of the Rind; the thick is 
old, the moderate is young. If the Rind and Fat be very 
tender, it is not Boar Brawn, but Barrow or Sow. 


PENISON. Fry the Haunches or Shoulders under 
the Bones that come out, with your Finger or Knife, 
and as the Scent is ſweet or rank, it is new or ſtale; and 
the like of the Sides in the moſt ſteſhy Parts: If tainted, 


they 
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for Marketing. Peoclet- Baal. 4 


they will look greeniſh in ſome Places, or more than ordinary 
black. Loek on the Hoofs, and if the Cleſts are very wide 
and rough, it is old; if cloſe and fmooth, it is yuung. 


— — 


. 


May, and is in Seaſon till All- hallaaus Day; the Doe is 
in Seaſon from Michaclmas to the End of December, or ſome- 
times (according as the Seaſon proves) to the End of Ja- 


naa. 
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rsrPpH ALTA Hun, and Engliſh Bacon, Put 2 
K nife under the Bone that flicks oat of the Ham, and 
if it comes out in a manner clean, and has a curious Flavour, 


it is ſweet and good; if much ſmeared and. dulled, it is taint- 
ec and ruſty. 


Englib Gammons are tried the ſame Way; and For other 
Parts try the Fat, if it be white, oily in feeling, and does 
not break or crumble, and the Fleſh ſticks well to the Bones, 
and bears a good Colour, it is good; but if the contrary, 
and the Lean has ſome little Streaks of yellow, it is ruſty, or 
will ſoon be ſq. 1 


— — 


B UTTER. When you buy Butter, truſt not to that 
which will be given you to taſte, but try in the middle, 


and if your Smell and Taſte be good, you cannot be de- 
ceived, | 


CHEESE is to be choſen by its moilt and ſmooth Cost; 


if old Cheeſe be rough- ccated, rugged, or dry at Top, 


beware of little Worms or Mites. If it be over full of 


Holes, moiſt or ſpungy, it is ſubject to Maggots. If any 
ſoft or periſhed Place appear on the Outſide, try how deep it 
goes, for the greater Part may be-hid within. | 


E G GS. Hold the great End to your Tongue, if it feels 
warm, be ſure it is new; if cold, it is bad” - and fo in 
Proportion to the Heat and Cold, fo is the Goodneſs of the 
Fog. Another Way to know a good Egg is, to put the 
Egg into 2 Pan of cold Water, the freſher it be, the ſooner 
it will fall to the Bottom; if rotten, it will got fink at all. 


To 


HE Seafan for Venifen. The Buck Veniſon begins in 
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10 The Hiuſe-keeper”s Directions 
To keep Eggs good, place them all with the ſmall End 
downwards in fine Wood Aſhes, turning them once a Week 


End- ways, and they will keep ſome Months. 


Of POULTRY. 


"of CAPON. Ifhe be young, his Spurs are ſhort, and 


his ſmooth; if a true Capon, a fat Vein on the 
Side of his Breaſt, the Comb pale, and a thick Belly and 
Rump. If new, he will have a cloſe hard Vent; if ſtale, a 
looſe open Vent. 


A COCK or Hen, &c. If the Cock be young, his Spurs 
are ſhort and dubbed, but take particular Notice they 
are not pared or ſcraped ; and obſerve his Vent, as for the 
Capon. . 
If the Hen is old, her Legs and Comb are rough; if young, 
ſmooth; and for her Vent, ſee the Capon. 


TURKETS. If the Cock be young, his Legs will be 
black and ſmooth, and his Spurs ſhort ; if ſtale, his Eyes 
will be ſunk in his Head, and his Feet dry; if new, the Eyes 
lively, and Feet limber. 
For the Hen obſerve the ſame Directions; and moreover, 


if ſhe be with Egg, ſhe will have a ſoft open Vent; if not, a 


hard cloſe one. 
Turkey-Poults are known the ſame Way, and their Age 
cannot deceive you. 


4GOOSE. Ifthe Bill be yellowiſh, and have but few 
Hairs, it is young; but if full of Hairs, and the Bill and 


Foot red, it is old; if new, limber footed ; if ſtale, dry 


footed. 
| F or a wild, or Bran-Gooſe, obſerve the ſame Directions. 


TIUCKAS, Wild or Tame. The tame Duck, when fat, is 

hard and thick on the Belly ; it lean, the contrary : If 
new, limber footed ; if ſtale, dry footed. 

A true wild Duck has a reddih Foot, and ſmaller than 


the tame one. 


G ODWITS, Marie, Knits, Ruffs, Gull, Dotterels, and 

Wheat-Ears, It theſe be old, their Legs will be rough; 
if young, ſmonth ; if fat, a fat Rump; if new, limber 
footed ; if ſale, dry footed,  PHEASANT, 
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P HEASANT, Ceck and Hen. The Cock, when young, 
has dubbed Spurs; when old, ſharp ſmall ones; if new, 
a faſt Vent ; if ſtale, an open flabby one. | 
The Hen, if young, has ſmooth Legs, and her Fleſh of a 
curious Grain; if with Egg, a ſoft open Vent; and if not, a 
cloſe one. For Newneſs or Staleneſs, ſee the Cock. 


H EATH and Pheaſant-Poults. If new, they will be 
ſtiff and white in the Vent, and the Feet limber ; if fat, 

a hard Vent; if ſtale, dry and limber footed ; and, if touch- - 

ed, they will peel. | 


| H E AT H-Cock, and Hen. Tf young, they have ſmooth 
Bills and Legs; and if old, rough. For Newneſs or 
Staleneſs, ſee the laſt. 


PARTR IDGE, Cock and Hen, If old, the Bill is 
white, and the Legs bluiſh ; if young, the Bill is black, 
and Legs yellowiſh ; if new, a faſt Vent; if ftale, a green 
and open one. If their Crops be full of green Wheat, they 
may taint there; to know which, ſmell in their Mouth.  * 


OODCOCEK and Sie. The Woodcock, if fat, 
is thick and hard; if new, limber footed ; when ſtale, 
dry footed ; or if their Noſes are ſnotty, and their Throats 
muddy and mooriſh, they are naught. A Snipe, if fat, has 
1 thick and fat Vent, and a fat Vein upon the Side of the ' 
Breaſt, under the Wing. For the reſt, like the Woodcock. 
O VES or Pigeons, To know the Turtle-Dove, look 
for a bluiſh Ring round his Neck, and the reſt moſtly 
white. The Stock-dove is bigger ; and the Ring-dove is 
teſs than the Stock-dove. The Dove-houſe Pigeons, when 
ald, are red legged; if new-and fat, they will feel full and 
fat in the Vent, and are limber footed ; but if ſtale, a flabby 
and green Vent. 
And thus of Green or Grey Plover, Fejdefare, Blackbird, 
Thruſh, Larks, &c. | | 


JJARES, Leverets, and pe Hare, if new, 
| will be whitiſh and ſift; if ſale, the Fleſh blackiſh in 
moſt Parts, and the Body limber; if the Cleft in her Lips 8 
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ſpread very much, and her Claws wide and ragged, ice”;. 
old; and if the contrary, ſhe is young. If . her 
Ears will rend like brown Paper; but if old, they 2 y 
To know a true Leveret, feel on the Fore-Leg near the 
Foot, and if there be a ſmall Bone or Knob; it is right; if 
not, it is a Hare. For the reſt, obſerve as in the Hare. 

A Rabbet, if ſtale, will be limber and ſlimy; if new, white 
and ſtiff; if old, her Claws very long and tough, the Woo! 
mottled with grey Hairs; if young, Claws and Wool 
ſmooth. Te 


How to che FIS H. | 

$4 L MON, Pike, Trout, Carp, Tench, Grailing, Barbel, 
Chubb, Ruff, Eel, Smelt, Shad, Whiting, c. All theſe 
are known to be new or ſtale, by the Colour of their Gills, 
their Eaſineſs or Hardneſs to open, the hanging or keeping 
up their Fins, the ſtanding oat or ſinking of their Eyes, Cc. 
or by ſmelling their Gills. N 


TUR NOT. Heis choſen by his Thickneſs and Plump- 
neſs; and if his Belly be of a Cream-colour, he muſt 


ſpend well; but if thin, and his Belly of a bluiſh White, he 
will eat very looſe, 


————. 
— 


. 


r 


his Head, and the Whitenefs of his Fleſh, when it 1s cut. 
And ſo of che Codling. ö 


LIS. Fer dried Ling, chuſe that which is thickeſt in 
the Poll, and the Fleſh of the brighteſt yellow. 


GCATE, and Thorntack. Theſe are choſen by their 


Thickneſs, and the She-Scate is the ſweeteſt, eſpecially if 
large. | | 


— 


GOALS. Theſe are choſen by their Thickneſ: and Stiff- 
neſs; when their Bellies are of a Cream-colour, they 
ſpend the firmer. * f 


4 


8 TURGEON. If it cuts without crumbling, and the 
Vems and Griſtle give a true Blue, where they appear, 


and the Fleſh a perfect White, then conclude it to be good. 


- Freſp 


O D and Cedling. Chufe him by his Thicknefs towards 


AE. 


7 
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FRESH Herring: and Mackerel. If the Gills are of a 
lively and ſhining Redneſs, their Eyes ſtand full, and the 


Fleſh is ſtiff, then they are new; but it dufky- and faded; or 
<aking and wrinkled, and the 'Tails limber, they ate ſtale. 


1 _ a _ 


PLAICE and Flender, If they are tif and their Eyes 
be not ſunk or look dull, they are new; the co 


| ntrary 
ow ſtale. The beſt Sort of Plaice look bluiſh on the 
elly. | 


—_ „ — & A. 1 
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L OBSTERS. Chuſe them by their Weight, the hea - 

vieſt are the beſt, (if no Water be in them ;) if new, the 
Tail will fall ſmart, like a Spring; if full, che middle of the 
Tail will be full of hard, reddiſh-ſxinned Meat. A Cock- 
Lobſter is known by the narrow Back- part of the Tail, and 
the two uppermoſt Fins wichin his Tail are ſtiff and hard; 
but the Hen is ſoſt, and the Back of her Tail broader. / 


C4 B-FISH, Prawns and Shrimps. The firſt, if ſtale; 
will be limber in their Claws and Joints, their red Colour 
turned blackiſh and duſky, and will have an ill Smell under 
their Throats. | 
The two latter, if ſtale, will caſt a kind of ſlimy Smell, 


their Colour fading, and they flimy ; otherwiſe all of them 
are good. - © 


—_—}.. _ 


PICKLED-Salmen. If the Fleſh feels oily, and the 
Scales are ſtiff and ſhining, and it comes in Fleaks, ard 


parts without crumbling, then it is new and good, and not 
otherwiſe. | 
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General Directions for Roaſting an Boiling Put char's"Bidargbues 
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For ROASTING. 10 170 


Muſt är deſire the Cook to order her Hire uecording wt 


what ſhe has to dreſs; if any Thing very little or chin. 


then a pretty little briſk Fire, that it may be done quick and 

nice; if a very large Joint, then be ſure a good Fire be laid 

to cake. Let it be clear at the Bottom, and when'your: Meat: 

is half done, ſtir up a good bniſk-Fue. 7 to Han 
| C 


7. 
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. 70 Reef. If the Ribs, ſprinkle it with Salt for half | 

an Hour, dry and flour it; then butter a Piece of Paper 
very. thick, and faſten it on the Beef, the buttered Side next 
it. If a Rump or Swloin, do not ſalt it, but lay it a good 
Way from the Fire, baſte it once or twice with Salt and Wa- 
ter, then with Butter; flourit, and keep it baſting with what 

; drops, from it. When you ſee the Smoke of it draws to 

the Fire, (which is a Sign in all Roaltings).it is near enough; 
| then take three Spoonfuls of Vinegar, a Pint of Water, a 
; Shalot, a ſmall Piece of Horle-radiſh, two Spoonfuls of | 
Kitchup, and half a Gill of Claret; baſte it with this once 
or twice, then ſtrain ĩt, and put it under your Beef; garniſh 
it with Horſe-radiſh and red Cabbage. 
N. B. Never falt your roaſt Meat before you lay it to the 
Fire (except the Ribs) for that draws out all the Gravy, 
If you would keep it a few Days before you dreſs it, dry it 
well with a clean Cloth, then flour it all over, and hang it up | 
where the Air may come at it. 


— 


roaſt. Lamb or Mutton. Before you lay it down, take 
care to have a briſk Fire. The Loin, the Saddle of Mut- | 

tou, (which is the two Loins) and the Chine (which is the 

two Necks) muſt be done as the Beef, except the laſt Batting 

e there mentioned. But all other }cints of Lamb or Mutton 
f muſt not be papered; and juſt before you take it up, dredge Ne, 
it with a little Flour, but not too much, for that takes away | 
all the fine Taſte of the Meat. | 
VN. B. Be ſure to take off the Stein of a Breaſt of Mutton, 

before you roaſt it. 

TO roaſt Veal. If a Shoulder, baſte it with Milk till half 
| v done; chen flour it, and baſte it with Butter. If a Fillet, 
ſtuff it with Thyme, Marjoram, Parſley, a ſmall Onion, a 
Sprig ef Savory, à Bit of Lemonspcel cut very ſmall, Nut- 
| meg, Pepper, Mace, Salt, Crumbs of Bread, four Eggs, a 
i Quarter of a Pound of Butter or Marrow, mixed with a little 
' Flour to make it ſtiff: Half of which put into the Udder 
and the other into Holes made in the fleſhy Part. | 
5 If a Loin, or Fillet not ſtuffed, be ſure to paper the Fat, 
that as little may be loft as poſſible. All Joints are to be | 
l | laid a Diſtance from the Fire, till ſoaked, then near the Fire; | 
| when you lay it down, baſte it with good Butter, _—_—_— 
| 1 ec 
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be the Shoulder as aforeſaid, and that may be done the ſame,. 


if you rather chuſe it) and when it is near enough, baſte it 


again, and dredge it with a little Flour. The Breaſt mult be 
roaſted with the Caul on till it is enough, and the Sweet-bread 
ſcewered on the Backſide of the Breaſt. When it is nigh 
enough, take off the Caul, baſte it and dredge it with a very 
little Flour, All theſe are to be ſent to the Table with 
melted Butter, and garniſhed with ſliced Lemon. 


— 


O roaſt a Pig. After you have wiped it very dry with a 

clean Cloth, take a Piece of Butter, and Crumbs of 
Bread, of each a Quarter of a Pound, a little Sage, Thyme, 
Parſley, Sweet-Matjoram, Pepper, Salt, and Nutmeg, the 
Volks of two Eggs; mix theſe together, and ſew it up in the 
Belly. Flour it very thick; then ſpit it and lay it to the Fire, 
org, b avg that your Fire burn well at both Ends, or till it 
does, hang a flat Iron in the Middle of the Grate. Continue 
flouring it till the Eye drop out, or you find the Crackling 
hard; then wipe it clean. with a Cloth wet in Salt and 
Water, and baite it with Butter. As ſoon as the Gravy be- 
gins to run, put Baſons in the Dripping-pan te receive it. 
When you perceive it is enough, take about a Quarter of a 
Pound of Batter, put it into a coarſe clean Cloth, and, hay» 
ing made a clear briſk Fire, rub the Pig all over with it, till 
the Crackling is quite criſp, and then take it from the Fire. 
Cut off the Head, and cut the Pig in two down the Back, 
where take out the Spit. Then having cut the Ears off, and 
placed one at each End, ard alſo the ander Jaw in two, 
and placed one at each Side, take ſome good Butter, melt it, 
mix 1t with the Gravy received in the Baſons, and the Brains 
bruiſed, and a little dried Sage ſhred ſmall ; pour theſe into 
the Diſh, and ſerve it up. | | 


* 


O reaft Pork. Pork muſt be well done, or it is apt to 

ſurfeit. When you roaſt, a Loin, take a ſharp, Penknife, 
and cut the Skin acroſs, to make the Crackling eat the 
better; the Chine you muit not cut at all. The Deſt Way 
to roaſt a Leg, is firſt to parboil it, then ſæin it and roaſt it; 
baſte 1t with Butter, then take a little Sage, ſhred fine; a 
little Pepper and Salt, a little Nutmeg, and à few Crumbs 
of Bread; throw theſe all over it all the 'Time it is roaſtin 
then have a little drawn —_— to put in the Diſh with 2 
2 


Crumbs 


— — 
— 
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Crumbs that drop from it. Some love the Knuckles ſtuffed 
with Onions and Sage ſhred ſmall, with a little Pepper and 
valt ; Gravy and Apple- Sauce to it; this they call a Mock- 
<Gvoſe, The Spring, or Hand of Pork, if very young, 
xozited like a Pig, cats very well, otherwiſe it is beſt boiled. 
The Spare-rib ſhould be baſted with a little Bit of Butter, a 
very little Flour, and ſome Sage ſhred ſmall ; and ſerved up 
with Apple-Sauce. The beſt Way to dreſs Pork Griſkins, is 
to roaſt them ; baſte them with Butter and Crumbs of Bread, 


Sage, and a little Pepper and Salt: The uſual Sauce to theſe 
13 Muftard. | 


O roaft the Hird-Duarter of a Pig, Lamb-faſhion. At the 
Time of Year when Houſe-Lamb is very dear, take the 
Hind-Quarter of a Jarge Pip, take off the Skin, and roaſt it, 
and it will eat like Lamb, with Mint-Sauce, or with a Sallad, 
or Sevitle Oranges. 


SD Mutton like Veniſon, Take a fat Hind-Quarter of 
Mutton, and cut the Leg like a Haunch of Veniſon, rub 
it well with Salt-petre, hang it in a moiſt Place for two Days, 
wiping it two or three times a Day with a clean Cloth, 
Then put it into a Pan, and having boiled a Quarter of an 
Ounce of All. ſpice in a Quart of red Wine, pour it boiling 
kot over your Mutton, and cover it cloſe for two Hours ; 
Then take 1t out, ſpit it, lay it to the Fire, and conſtantly 
bafte it with the ſame Liquor and Butter. If you have a 
good quick Fire, and your Mutton not prodigious large, it 
will be ready in an Hour and a Half, Then take it up. 
and ſend it to Table with ſome good Gravy in one Cup, and 
ſweet Sauce in another.. 


3 


— 


＋ O reaft a Hare. Take Crumbs of Bread, and Suet cut 
* ſmall, of each Half a Pound ; Parſley and Thyme ſhred 
ane; Salt, Pepper, Cloves, Mace, and Nutmeg pounded ; 
three dried Muſhrooms cut ſmall, two Eggs, a Glaſs ot 
Claret, and too Spoonfuls of Kitchup. Mix all. theſe toge- 
ther, and few it up in the Belly of the Hare; lay it down to 
a flow Fire; baſte it with Milk, till it becomes very thick”; 
then make a briſk Fire, roaſt it for Half an Hour, baſte f 
with Butter, and dredge it with a little Flour, 10 ä 
G 2 J Or. 
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2] Or, Caſe the Hare, and you may lard it if you pleaſe 
en the Haunches, then take the Liver and parboil it, 'and 
mince it ſmall, add to it ſome grated Bread, fome Nutmeg, 

rated Pepper, Salt, Sweet Marjoram powdered or chopped 
Gnall ; mix theſe well together, and then butter two or three 
Eggs, and put them to the above Mixture, and make it like 
a Paſte, then put it in the Belly of the Hare, and ſerve it up. 
When you lay it down to the Fire, put into the Dripping-pan 
an Onion cut in two, fix good Cloves, ſome Lemon-peel, 
and a little Salt, with three Pints of Water; baſte the Hare 
with this till it is almoſt enough, and then baſte it with But- 
ter; when it is ſerved to the Table, the Liquor in the Prip- 
ping- pan is a proper Sauce for it; you may thicken it if you 
pleaſe with Butter rolled in Flour ; it is neceſſary to have 
Veniſon Sauce with it, or Gravy Sauce, if you do not uſe the 


Liquor from the Dripping-pan ; garniſh it with Lemon or 
Orange ſliced. 


3] Or, Set and lard it with Bacon; make for it a Pudding 
of grated Bread, the Heart and Liver being parboiled and 
chopped {mall ; with Beef Suet and ſweet Herbs, mixed 
with Marrow, Cream, Spice, and Eggs ; then ſew upits Belly; 
and roaſt it. When it is roaſted, let your Butter be drawn 
up with Cream, Gravy or Claret. 


TO roaſt Rabbets. Lay them down. to a moderate Fire, 

baſte them with good Butter, and dredge them with 
Flour, Melt ſome good Butter, and having boiled the Livers 
with a Bunch of Parſley, and chopped them ſmall, put Half 
into the Butter, and pour it into the Difh, garniſtüng it with 
the other Half. 


70 roaft Veniſon. Waſh your Veniſon in Vinegar and 

Water, dry it with a Clcth, and cover it with the Caul, 
or, inſtead thereof, with a buttered Paper. Make a'briik” 
Fire, lay it down, and baſte it with Butter till almoſt enough. 
Then take a Pint of Claret, boil it in a Sauce-pan with 
ſome whole Pepper, Nutmeg, Cloves and Mace. Pour: 
this Liquor twice over the Veniſon before you take it up. 


Have your Diſh on a Chafing-diſh of Coals to keep it hot, 


Then take it up, ſtrain the Liquor you poured over the 
Veuiſon, and ſerve it up in the ſame Diſh with the Veniſon, 
C3 with 


* 
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with good Gravy in one Baſon, and ſweet Sauce in 
another.. | 


— _—y 
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Collar of Mutton roaſted. You muſt take the Breaſt and 
Neck of Mutton together, {kin it in the whole Piece, 
then 72 it, and prepare a Mixture of Crumbs of Bread, 
a little Pepper, Salt, Nutmeg, Lemon-pcel grated, and a 
little ſweet Herbs; to this put the Volks of fix hard Eggs 
beat ina Mortar, with five Ounces of Butter; mixthis with 
the other Ingredients, then take the Inſide of the Mutton and 
firew, it upon it, then roll it up as cloſe as you can, bind it 
about with a Fillet, then fpit it; it muſt be ſpitted through 
the Middle length-ways, and baſted with Butter, ſalting it 
every now and then; then take the grated Bread and ſome 
of the ſame Seaſoning above, ſprinkled upon it before it is 
enough ; when it is enough, ſerve it with ſtrong Gravy and 
Lemon Juice, and garniſh with Lemon and Orange ſliced; 
if Oyſters art in Seaſon, add fried Oy ſters. 


— — —_——— 


— 


Neat's Tongue roaſted. Take a pickled Tongue, and boil 

it till the Skin will come off, and when it is ſkinned, 
ſtick it with Cloves, about two Inches aſunder, then put it 
on a Spit, and wrap. a Veal Caul over it, and roaſt it till 
it is enough; then take off the Caul, and juſt froth it up, 
and ferve it in a Dich with Gravy, and fome Veniſon or 
Claret Sauce in a Plate; garniſh with Raſpings of Bread 
fifted, and Lemon ſliced, 


— 


— ſ— — — — RX — 


0 roaſt @ Calwe's Liver. Take a freſh Calve's Liver, and 

make a large Hole in it with. a Kniſe to run length-ways 
through it; then make ſome Stufling of the Liver parboiled, 
ſome grated Bread, ſome Lemon-peel grated, ſome ſweet 
Herbs ſhred ſinall, three buttered Eggs, mixed all together, 
ſame Salt, Pepper, and Nutmeg ; then fil! the Holes with 
the Stuffing ; you may lard the Liver with fat Bacon, or 
wrap it in a Caul of Veal ; it is better to roaſt it on a String, 
than ſkewer it on a Spit; you may ſerve it with Veniſon 
Sauce or Gravy Sauce; garniſh with Lemon ſliced. + 


"I L 


70 roaſt a Tongue, or Udder, Parboil your Tongue or 


Udder, then flick into it ten or twelve Cloves, and 
Whallt it is roaſting baſte it with Butter, When it is ready, 
| take 
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take it up, and ſend it to Table with ſome Gravy and ſweet 
Sauce. 


— — 


TO roaſt a Gooſe. Take a little Sage, a ſmall Onion chop- 

ped ſmall, ſome Pepper and Salt, and a Bit of Butter 
mix theſe together, and put them in the Belly of the Gooſe, 
Then ſpit it, ſinge it with white Paper, dredge it with a little 
Flour, and baſte it with Butter. When it is enough, (which 
is known by the Legs being tender) take it up, and pour 
through it two Glaſſes of red Wine, and ſerve it up in the 
fame Diſh, and Apple-Sauce in a Baſon. | 
TO roaſt a Turkey, Take a Quarter of a Pound of lean 

Veal, a little Thyme, Parſley, Sweet-Marjoram, a Sprig 
of Winter- Savory, a Bit of Lemon- peel, one Onion, a Nut- 
meg grated, a Dram of Mace, a little Salt, and half a Pound 
of Butter ; cut your Herbs very ſmall, pound your Meat as 
{mall as poſſible, and mix all together with three Eggs, and 
as much Flour or Bread as will make it of a proper Con- 
ſiftence ; then fill the Crop of your Turkey with it, paper 
the Breaſt, and lay it down at a good Diſtance from the Fire. 
When the Smoke begins to draw to the Fire, and it looks 
plump, baſte it again, and dredge it with a little Flour, then 
take it up and ſend it to Table. 

See Sauces. 


O roll a Breaſt of Mutton. Bone the Mutton, make a 

ſavory Forced-Meat for it, waſh it over with the Batter of 
Eggs, then ſpread the Forced-Meat on it; roll it in aCollar, 
a bind it with Pack-thread ; then roaſt it ; put undegyt a 
Regalia of Cucumbers. 


Soo ofochch $0Þ $oooto Fog opoofo obo fe 
General Directions for Boil IN o. 


LE T your Pot be very clean, and as a Scum. will ariſe 

from every Thing, ſhake a ſmall Handful of Flour in the 
Pot, which will take all the Scum up, and prevent any from 
falling down to make the Meat black. All ſalt Meat muſt. 
be put in when the Water is cold; but freſh Meat, not till, 
it boils; allowing a Quarter of an Hour's Boiling to each, 
Pound of Meat; ſo eight Pounds requires two Hours; twelve 
Pounds three Hours, &c. 
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boil a Tongue. If it be a dried Tongue, it muſt be laid 

* in warm Water for fix Hours, then lay it three Hours in 

freſh cold Water. Then take it out and boil it three Hours, 

which will be ſufficient. If your Tongue be juſt out of 

Pickle, it muſt lie three Hours in cold Water, and then boil 
it till it will peel. | 


— tou 


TO boil Ham. Lay it in cold Water two Hours, waſh it 
clean, and tie it up in clean Hay. Boll it very flow the 
firſt Hour, and very briſk an Hour and a Half more. Take 
it up in the Hay, and ſo let it lie till cold, then rub the Rind 
with a clean Piece of Flannel. 
O boil Houſe-Lamb, or Fowls. Theſe are beſt boiled in 
Milk and Water, being tied up in a clean Cloth well 
floured. An Hour will boil it if large, and ſo in Proportion 
if ſmaller. 


- 


I boil Pickled-Pork. Waſh your Pork, and ſcrape it 
clean; then put it in when the Water is cold, and boil it 
till the Rind be tender. | 


A Boiled Gooſe. When your Gooſe has been ſeaſoned with 
Pepper and Salt for four or five Days, you muſt boil it 


about an Hour; then ſerve it hot, with Turnips, Carrots, 


Cabbage or Colly flowers, toſſed up with Butter, 


To boil Rabbets. Truss them for boiling, and lard them 


with Bacon ; then boil them quick and white ; for Sauce 
takanhke boiled Liver, and ſhred it with fat Bacon; toG theſe 
up together in ſtrong Broth, White-wine Vinegar, Mace, 
Salt, and Nutmeg ;. ſet Parſley, minced Barberties, and 
drawn Butter. Lay your Rabbets in a Diſh, and pour the 
Sauce all over them; garniſh it with fliced Lemon and 
Rarberrics, | 


T'O boil Pigeons. Stuff your Pigeons with ſweet Herbs, 

oo Bacon, grated Bread, Butter and Spice, the Yo!k 
of an Egg; then boil them in ſtrong Broth, Butter and Vi- 
negar, Mace, Salt, and Nutmeg ; ſet Parſley, minced Bar- 
berries, and drawn Butter; lay your Pigeons in the Diſh; 
P as pour 
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pour the Lear all over them; garniſh it with fliced Lemon 
and Barberries, 


2] Or, Boil them with whole Spice, and boil them after- 
wards in this Pickle ;- take three Pints of Water, a Quart of 
white Wine, and a Quart of Vinegar.; ſeaſon it with ſa- 
vory Seaſoning ; when boiled, take them up; when cold, 
keep them in this Pickle, and eat them with Oil and 
Vinegar, | 


r 
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70 Boil Fosolt. Boil them as aſoreſaid; for the Sauce, 
toſs up Veal Sweet-breads, Artichoke Bottoms, Lamb- 
ſtones, Cocks-combs, hard Eggs, all ſliced in a Broth ; 
white Wine, Piſtachio Nuts, Aſparagus Tops, and Spice; 
thicken it with a Bit of Butter rolled up in Flour ; garniſh it 
with ſhced Lemon. 


O Beil Pullets and Oyfters. Boil them as uſual in Water 
and Salt, with a good Piece of Bacon ; for Sauce draw up 


a Pound of Butter, with a little white Wine, ftrong Broth, . 


and a Quart of Oyſters ; put your Pullets in the Diſh, cat the 
Bacon and lay it about them, with a Pound and Half of fried 
Sauſages ; garniſh them with ſliced Lemon. 


ATL of Mutton & la Daube. Lard your Meat with Ba- 
con; half roaſt it, draw it off the Spit, and put it in as 
ſmall a Pot as will boil it; a Quart of white Wine, a Pint of 
Vinegar, ſtrong Broth, whole Spice, Bay- leaves, Sweet · mar- 
joram, Savory, Onions. When the Meat is ready, make the 
Sauce of ſome of the Liquor, Muſhrooms, diced Lemon, and 
two or three Anchovies ; thicken it with brown Butter, lay 
EM the Diſh, pour on the Sauce, and garniſh it with ſliced 
emon. 


_—_—} 
** 


4] Leg of Mutton & la Royale. Lard it with Bacon and Slices 
of Veal larded, roll up your Lard in Spice and Herbs, 


then bring them to a Brown'in melted Lard ; boi! the Leg in 


ſtrong Broth, ſweet FHtrbs, an Onion ſtuck with Cloves ; 
when it is ready lay it in a Diſh ; lay round it the Collops, 
then pour on it a fine Ragoo; garniſh it with fliced Lemon 
aud Oranges. | wy 

Having 
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little Lemon-peel grated ; waſh them over with Egg, and 
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22 The Houſe-heeper's Steaks. 
_ Having given ſome Directions for Roaſting and Boiling, 
(being the two moſt uſual Ways of dreſſing Meat, &c.) 1 
ſhall in the next Place treat of Steaks and Cutlets. 
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Various Ways.of dreſſing Butcher” s Meat, F owls, and Fiſh. 


Sreaks and Cutlets, 


B EEF Steaks fried. Take Rump Steaks, or any other 
tender Part of the Beef, put ſome: Pepper and Salt upou 
them, and then. put them in a Pan with a Piece of Butter, 
and an Onion, over a flow Fire, cloſe covered; and as the 
Gravy draws, pour it from the Beef, ſtill adding more Butter, 
at times, till your Beef is enough; then pour in your Gravy 
with a Glaſs of Claret or ſtrong Beer; then let it juſt boil up, 
and ſerve it hot, with Juice of Lemon, or a little Verjuice. 


"RAEF Steaks with Oyfters. Take ſome tender Beet- 
* ſteaks; pepper them to your Mind, without Salt, which 
would make them hard; turn them often, till they are enough, 
which you will know by their feeling firm ; then ſalt them to 
your Mind. . 

For the Sauce take Oyſters with their Liquor, and waſh 
them in Salt and Water; let the Oyſter Liquor ſtand to 
ſettle, and then pour off the clear; ſtew them gently in this, 
with a lietle Mace or Nutmeg, fome whole Pepper, - Clove 
or two, and take care you do not ſtew them too much, for 
they will be hard ; when they are almoſt enough, add a 
little white Wine, and a Piece of Butter rolled in Flour : 
thicken it. 


Some will put an Anchovy or Muſhroom-kitchup-into this 
Sauce, which will make it yery rich. 


YE AL Cutlets. Cut your Veal in Slices; ſeaſon them 
with Pepper, Salt, Nutmeg, Sweet-Marjoram, and a 


ſtrew over them this Mixture ; lard them with Bacon, dip 
them in melted Butter, and wrap them in white Papers but- 
tered ; broil them on a Gridtron a good Diſtance from the 


Fire ; when they are enough unpaper them, and ſerve them 
with Gravy and Lemon ſliced. = 


$1 | Scoteb 
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COTCH Collops. Take Slices of Tean Veal, the Yolks ; 
of fix Eggs, beat up in melted Butter, a little Salt, ſome | 

Nutmeg, and Lemon-peel grated ; then dip in your Veal, | | 

and fry them quick, ſhaking them all the while to keep the 
Butter from oiling ; then put to them ſome Gravy, ſome 


Muſhrooms or Forced-meat Balls, garniſhed with Sauſages, 
and Lemon, and Slices of Bacon fried. 


ur E Scotch Coll. Do not dip them in Eggs, but 
fry them till they are tender, but not brown, Take 
your Meat out of the Pan, and pour all out, and then put 


in your Meat again as before, only now put in ſome 
Cream. 


80 MBARDED Veal. Take a Fillet of Veal ; cut out 
of it lean Pieces as thick as your Hand; round them u 

a little, and lard them very thick on the round Side; lard five 
Sheeps Tongues, being boiled and blanched; then make a 
wet ſeaſoned Forced-Meat with Veal, red Bacon, Beef-ſuet, 
an Anchovy beaten ; roll it into a Ball ; then make another 
tender Forced-Meat with Veal Fat, Bacon, Beef-fuet, Muſh- 
rooms, Thyme, Spinage, Parſley, Swyret-Marjoram, Winter- | 
fav ory, green Onions; ſeaſon it and beat it; when forced put | | 
t in a Veal Caul, and break it in a little Pot; then roll it u | 
in another Veal Canl, wet with the Batter of Eggs; roll it | 

| 


up like a Polonia Sauſage; tie it at both Ends, and ſlightly | N 
round, and boil it; your forced Ball being baked, put it in 0 
the Middle of the Diſh ; your larded Veal, being ftewed in | 
| 
| 
| 


ireng Broth fried in Batter of Eggs, lay round it, and the 
Tongues fried brown between each ; then pour on them a 
Ragoo, lay about it the other Forced-Meat ; cut it as thin as 1 
4 Half- crown, and fry it in Batter of Eggs; then ſqueeze on U 
it an Orange, and garniſh with Lemon and Orange. X | 


(JU TLETS & la Maintency. Seaſon your Cutlets of 
Mutton with ſavory Spice and Sweet-breads ſhredded, | 
then dip two Scotch-collops in Batter of Eggs, and clap . Ws | 
on both Sides of each Cutlet ; then a Rafher of Bacon on f 1 
ch Side; broil them or bring them off in the Oven; when 1 
they are dreſſed take off the Bacon, and ſend up your Col-- F114 
lops and Cutlets wrapped up in clean white Paper as Letters, 3 
or you may leave them out, and ſend them up in a Ragoo of 1 
| Muſhrooms, ; | | | 


— 
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Muſhrooms, Oyſters, and Sweet-brends; garniſh them with 


lliced Lemon and Orange. 


MY TTON Cutlets from Pontack's. Take 2 Handful of 

ted Bread, a little Thyme and Parſley, and Lemon- 
peel fired very fmall, with ſome Nutmeg, Pepper, and Salt; 
then take a Loin of Mutton, cut it into * and let them 
be well beaten; then take the Volks of two Eggs. Rub all 
over the Steaks. Strew on the prated Bread with theſe In- 
gredients mixed together. Make your Sauce of Gravy, with 
a Spoonful or two of Claret, and a little Anchovy. 


— 


PE AL Cutlets from Pontack's. Take a Neck of Veal, 
cut it into Steaks fried, in Butter. Boil the Cragg to 
ſtrong Broth, two Anchovies, two Nutmegs, ſome Lemon- 

el, Penny-royal and Parſley ſhred very ſmall ; burn a Bit of 
| ni ur in the Liquor and the Veal Cutlets with a Glas 
of white Wine, and tofs them up all together. If it be not 
thick enough, flour a Bit of Butter and throw in. Lay it in- 
to the Diſh. Squeeze an Orange over, and ſtrew Salt as 
much as will reliſh, | 


EEF Collops flewed. Cut raw Beef as you would do 

Veal for Scotch Collops ; lay it with a. little Water in a 
Diſh ; put to it a Glaſs of white Wine, a Shalot, ſome Mar- 
joram powdered, ſome In on and Salt, and aSlice or two of 
fat Bacon 2 your Collops; put this over a quick Fire for 
a little time, till your Diſh is full of Gravy; then you may 
put in a little Muſhroom Juice; ſerve it hot, and garniſh 
with Lemon ſliced, : | 


FP 


Has HhlN o and STEwWi1NG. 


BE EF, to haſh. Take ſome Slices of tender Beef, and 

put them in a Stew-pan, well floured, with a Slice of 
Butter, over a quick Fire, for three Minutes, and then put 
to them a little Water, a Bunch of ſweet Herbs, or a little 
Marjoram alone, an Onion, ſome Lemon-peel, with ſome 
Pepper, Salt, and ſome Nutmeg grated ; cover theſe cloſe, 
and let them ſtew till they are tender; then put in a Gl: 
of Claret, or ſtrong Beer, that is not bitter, and ſtrain 


your 
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our Sauce; ſerve it hot, and garniſh with red Beet- root, and 
Lan lliced ; it is a very good Diſh. 


BE EF, a fine Haſh of, at little Expenee. Cut your Beef in 
chin Slices, then make your Sauce for it as follows; take 
an Onion cut in two, ſome Pepper and Salt, a little Water, 
and ſome ſtrong Beer; then take a Piece of Butter rolled in 
Flour in your Pan, ſtirring it till it burns; then put in your 
Sauce, and let it boil a Minute or two; then put in your 
Beef, and let it juſt warm through, for if you let it lie too 
long it will harden it. 
A little Claret may be put in juſt before you take it off the 
Fire; if you uſe no Beer, ſome Muſhroom or Walnut Liquors; 
garniſh with Pickles, 


— 


UTTON, t haſh. Take your Mutton not too much 

roaſted, and gut it in ſmall Pieces; then take half a Piat 
of Oyſters, and waſh them in Water, and put them in their 
own Liquor in a Sance-pan, with whole Pepper, ſome Mace, 
and a little Salt; let them flew a little, then put in one An- 
chovy, a Spoonful of Kitchen Sauce, or pickled Walnut Li- 
quor, ſome Gravy, if you have it, or Water; then put in 
vour Mutton, and a Piece of Butter rolled in Flour ; let it 
bor] up till the Mutton is warm — then put in a Glaſs 
of Claret, lay it upon Sippets, garniſhed wich fliced Lemon 
or Capetrs; you may add ſome Muſhrooms if you will. 


UTTON, to haſh another Way, or any ſuch Mear- Take 


2 ſtrong Broth or Water, one Shalot, a little Peg» 
per, whole Mace and Salt, a few Sprigs of ſweet Herbs, a 
little Anchovy, two Slices of Lemon ; let it ſtew a little, 


then thicken 1t with Butter that 1s burnt ; Serve it with Sip- 


pets and Pickles. i 
ALF E's-Head Haſh. Your Calve's-head being lit and 
cleanſed, half- boiled, and cold, cut it in thin Slices, and 

fry it in a Pan of brown Butter; then having a Toſs- pan on 

tie Stove, with a Pint of Gravy, as much ſtrong Broth, a 

Quarter of a Pint of Claret, as much white Wine, and a 

Handful of ſavoury Balls, two or three ſhriveled Palates, a 

Pint of Oyſters, Cocks-combs, Lamb- ſtones and Sweet-breads, 

boiled, blanched, and fliced, with Maſhrooms, Truffles and 

D Morei:, 
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Morels, two or three Anchovies, as many Shalots, a Faggot 


of ſweet Herbs, toſſed up and ſtewed together; ſeaſon it with 
ſavoury Seaſoning ; then ſcotch the other Side croſs and 
croſs, flour, baſte, and broil it. The Haſh being thickened 
with brown Butter, put it in the Diſh ; lay over and about it 
fried Balls, and the Tongue ſliced and larded with Bacon, 
Lemon-peel, and Beet-root ; fry in the Batter of Eggs ilic:1 
Sweet-breads, carved Sippets, and Oyſters ; lay in your Head, 
and place theſe in and about the Diſh ; garniſh with ſliced 
Orange and Lemon. 


— 


SAL MAGUNDI. Take the Lean of ſome Veal that 

has been roaſted or boiled, take none of the Skin, nor 
any Fat, mince this very ſmall, (you muſt have about Half a 
Pound of it) then take a pickled Herring, and ſkin it, and 
mince the Fleſh of it, or the Fleſh of four Anchovies ; cut a 
large Onion, with two Apples, as ſmall as the reſt ; mix theſe 
together, laying them in little Heaps, three on a Plate; ſet 
fome whole Anchovies curled, or upright, in the Middle, 
and garniſh with Lemon and Pickles. This to be ſerved 
cold, with Oil, Vinegar, and Muſtard, 


4 Cold Hale, or Salmagundi. Mince the white of a cold 

Turkey, that has been roaſted, with eight Anchovies, 
eight pickled Oyſters, ſix pickled Cucumbers ; mince 
ſmall ; then lay it in a Diſh 3 ; lay round all Sorts 
of Pickles and Muſhrooms, Cloves, Capers and Samphire, and 
fer by it Oil and Vinegar. This is proper to a cold Treat. 
So haſh cold roaſt Veal, or the like. 


NU TON Chops flewed. Cut your Chops thin, take 
two earthen Pans, put one over the other, lay your 
Chops between, and burn brown Paper under them. 


\ BEEF, flowed. Cut four Pounds of flewing Beef, with 


ſome of the hard Fat of Briſket Beef cut into Pieces; put 
theſe into a Pan, with ſome Salt and Pepper, fome Pow«er 
of dried Sweet Marjoram, a few Cloves powdered, three 
Pints of Water; cover the Pan cloſe, and let it ſtew four 
Hours ; then put ſome Turnips cut into Dice, a Carrot cut 
in the ſame Manner, the white Part of a large Leek, two 
Heads of Sallery ſhred, and a Piece of a Cruſt of Broad 


burnt, 


Stews. Packet- Book. 27 


burnt, with half a Pint of Claret or ſmall Beer, if you think 
Beer as good as Wins; let it ſtew an Hour longer, and ſerve 
it hot; you muſt garniſh with Carrot ſliced. 


— 2 
— — 


BE EF, Briſket of, ftewed. Take a Piece of Briſket of 

Beef, rub your Beef with common Salt, and ſome Salt- 
petre, and let it he four Days; then lard the Skin of it with 
tat Bacon, and put it in a Stew-pan that will ſhut cloſe, a 
Lemon cut in half with the Rind on, and lay them in with 
the Beef; then put in ſome ſweet Herbs, ſome whole Cloves, 
half a Nutmeg ſliced, ſome Pepper, an Onion, or three or 
four Shalots ; half a Pound of Butter, a Pint of Claret or 
ſtrong Beer, and a Quart of Water; ſhut your Pan cloſe, and 
let it few gently fix Hours, till it is very tender; then take 
ſome boiled Turnips cut in Dice, flour them, and fry them 
brown, then pour off the Liquor the Beef was ſtewed in; 
having ſtrained it, thicken it with burnt Butter, and mix your 
fried Turnips with it, and pour all together over youtr Beef; 
garniſh with Lemon ſliced, and ſerve it hot. 


* 


88 


E EF, a Rump of, or any other Piece, flexed. When you 

are provided with a Piece of Beef to your Mind, lay it 
in a glazed earthen Pan; then put to it a Quart of Ale, and 
ſome Claret, with ſome Verjuice, aud as much Water as will 
cover it, with ſome Pieces of Lemon-peel, and a Bunch of 
ſweet Herbs, with an Onion or two, and ſome Salt and Pep- 
per, a few Clovgs and ſome Nutmeg ; cloſe this, and ſtew it 
kve Hours; then lay it in a Diſh, and when you have ſtrained 
the Sauce, thicken it with burnt Butter and Flour, and ſerve 
it with the Sauce poured over it, and garniſh with Slices of 
Lemon, or red Bect-roots. 

This Way will do for an Ox-Cheet. 


7 

BEEP, Portugal. Brown the Skin of a Rump of Beef in 

a Pan of brown Butter, and force the Lean with Suet, 
Bacon, boiled Cheſnuts, Anchovies, ſavoury Seaſoning, and 
an Onion; ſew it in a Pan of ſtrong Broth ull it is very ten- 
der; then make for it a Ragoo with pickled Gerkins, aud 
boiled Cheſnuts; thicken it with brown Butter, put it in the 
2 and pour the Ragoo on it, and garniſh it with ſliced 

mon. 
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EA, fewed. Take ſome lean Veal, raw, or roaſted, 
or boiled; cut it in thick Slices, then put them in as 
much Water as will juſt cover them ; then put to them a 
little Pepper and Salt, and Nutmeg, a little Mace, a little 
Sweet Marjoram, a Shalot, and a little Lemon-peel ; and 
when they are almoſt ſtewed enough, put into the Liquor a 
little Muſhroom Gravy, a little Lemon Juice, a Glaſs of 
white Wine, and let it ſtew a little longer; then ſtrain off 
the Liquor, and put ſome pickled Muſhrooms in the Sauce, 
if you have them, and thicken your Sauce with Cream, or 
Butter rolled in Flour ; garniſh with fliced Orange or Lemon, 
and fried Oyſters, | | 


PEAR, a Net of, Tur. Take a Neck of Veal ard 

cut it in Steaks, ſeaſon them with Salt, grated Nutmeg, 
Thyme, and Lemon-peel grated ; and when you put it into 
yeur Pan, put to it ſome thick Cream, according to the 
Quantity you do; let it ſtew gently till it is enough, then put 
into your Pan two Anchovies, and fome Gravy or ſtrong 
Broth, and a Piece of Butter rolled in Flour ; toſs it up till 
it is thick, then put it in a Diſh, and ſerve it hot; garniſh 
with Lemon. 2 


UTTON, a Rump, Leg, or Neck of, to flew. Break 
the Bones, and put them in a Pot with a little whele 
Pepper, Mace and Salt; one Nutmeg, one Anchovy, one 
Turnip; a little Bunch of ſweet Herbs, two Onions, a Fiat 
of Ale, a Quart of Claret, one or two Quarts of Water, a 
hard Cruſt of Bread; flop it up, and let it ſtew five Hours, 
and ferve it with Toaſts and the Gravy, Put half this io 
=P wana and few it two Hours. So you bake Ox- 
eek, | 


— 


ARF, to jug. When you have caſed your Hare, turn 
the Blood out of the Body into your Jug, then cut your 
Hare to Pieces, but do not waſh it; then take three Quartois 
of a Pound of fat Bacon, and cut it in Slices; pour in then 
to the Blood near a Pint of ftrong old pale Beer, and put in 
an Onion tuck with twelve Cloves, and a Bunch of ſweet 
Herbs; then ſcaſon your Hare with Pepper and Salt, a little 
Nutmeg, and a little Lemon- peel; then put your Hare in 
your Jug, a Layer of Hare, and a Layer of Bacon ; _ 
| top 
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ſtop the Jug cloſe, that no Steam can come out, and put the 
Jug in a Kettle of Water over the Fire, and let it ſtew three 
Hours; then ſtrain of the Liquor, and thicken it with burnt 
Butter; ſerve it hot, and garniſh with ſliced Lemon. 


— — 


ARE, to flew. Beat it well in its own Blood, then fry 

and cut it in little Bits; put it into a Stew-pan, with a 
Pint of white Wine and Water alike, a Bunch of ſweet 
Herbs, a little whole Pepper, Cloves, Mace and Salt, two 
Slices of Lemon, and two Shalots: Let this ſtew half enough; 
then put in fifty Balls of Forced-Meat, one Anchovy, half a 
Pint of Claret, eight Ouaces of Links; let it ſtew till tender; 
thicken it with Butter; ſerve it with Sippets, Lemon ſhred, 
and Barberries ; or uſe Claret and no white Wine, which you 
pleaſe, 


FO WLS, wild, to ftew. Half-roaſt them; then cut 

them into little Bits; when cold put them into a Stew-pan, 
with a little Claret and Water, a Sprig of ſweet Herbs, a 
little whole Pepper, Cloves, Mace and Salt, a little of each, | 
one Anchovy, a Slice of Lemon; let it ſtew nll tender; then 
thicken it with burnt Butter; ſo ſerve them with Sippets and 
Lemon ſliced, or ſtew them only in Gravy. | 


— — — - — 


DUCKS, te freww. Take your Ducks and ſeaſon them 
with Salt, Pepper, and a few Cloves, a Shalot or two, F 
with a Piece of Butter in the Belly of each of them; put | 
them in an earthen Pan that will juſt hold them, then put half 
a Pint of Claret, and as much ftrong Gravy, and half a | 
Pound. of Butter under and over your Ducks, and half a 
Pint of Water, a Bunch of ſweet Herbs, ſome whole Cloves, 
then cover the Pan cloſe ; let them ftew two Hours and a KI 
half, then train the Liquor, and pour it over your Ducks; 
ierve them hot, and garniſh with Lemon fliced, and Ratp- _ 
ings of Bread. In this Manner you ſtew Eaſterlings or h | 
Widgeons. bs | 


— — —— — — — ” — 
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IGEONS, to flew. Take fix Pigeons, with four but- || 
tered Eggs, ſome grated Bread, with ſome Salt, Nutmeg Fs 
and Pepper, a little Mace and ſome ſweet Herbs; mix this. » 

all together, and put it in the Belly of the Pigeons; ſew them 4 | 
up, Top and Bottom, ſtew them in ſtrong Broth, with half a | 


- D 3 Pint 
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Pint of white Wine, put a little Bundle of ſweet Herbs, and 
a Bit of Lemon-peel and an Onion; when they are almoſt 
done, put in ſome Artichoke Bottoms boiled and fried in 
brown Butter, or Aſparagus Tops boiled; thicken up the 
Liquor with the Stuffing out of the Pigeons, and a Bit of 
Butter rolled in Flour ; ſtrain the Sauce; garniſh the Diſh 
with ſliced Lemon, and thin Eits of Bacon tcafted before the 
Fire. 


2] Or, Fry them a little light brown, (they are very apt 
to burn) ſtuff them with Veal, Crumbs of Bread, Spice, Suet, 
ſweet Herbs, an Onion, whole white Pepper, two or three 
Corns of Jamaica Pepper, and a Bay-Leaf ; let them ſtew 
till tender, then put them into Gravy, and ſend them up With 
Muſhrooms and Truffles, (as Ragoo Sauce is.) 

M USHROOMS, feewed. Take freſh Muſhrooms, eitlier 

in Buttons, or when the Tops are ſpread, clean them 
well, waſhing the Buttons with a wet Flannel, and the Tops 
muſt have their Skins pulled off, and their Gills ſcraped out, 
if they happen to be ſound, or elſe do not uſe them; cut the 
"Tops, if they are good, in large Pieces, and put them all to- 
gether in a Sauce- pan, without any Liquor, cover it clo{e, 
and let them ſtew gently, with alittle Salt, ull they are ten. 
der, and covered with Liquor; then take out your Muſh- 
rooms, and drain them, or ele put ſome Pepper to them, 
with ſome white Wine, and when they have boiled up, pour 
of the Sauce, and thicken it with a little Butter rolled in 
Flour ; ſome will put in a Shalot at the firſt, and other Spice, 
but that will ſpoil the Flavour of the Muſhrooms, which 


every Body deſires to preſerve. 


66 — 


CURRIE, an Eaſt-India Diſh. Take two Fowls, {kin 
them, cut them as for a brown Fricaſiee ; pepper, fait and 
four them; take ſix Cucumbers, ſix Onions; put them in a 
Pan, and fry them together; put them in ſomething to drain 
the Fat from them; put two Quarts of boiling Water to 
them, two Ounces of Corianger-Seed pounded, and Gifted 
through a Sieve, three Bay-Leaves ; put them all in a Steu- 
Yan, and fimmer them over a ſlow Fire; ſtew them till quite 


tender; add to it ſome Butter, and ſome Rice boiled quite 


tender, to put in; ferve it up with ſome ſtrong Gravy. 
9 * POLOW, 
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P O LOW, to make. Take a Fowl, boil it tender, and Half 
a Pound of Rice boiled juſt tender; ſtrain it through a 
Sieve, fo that it ſhake Bit by Bit; boil ſome whole Pepper in 
it, and three or four Onions ; put your Fowl in a Diſh, cover 
ir all over with the Rice; put the Onions round it for Gar- 
niſh. Make a ſtrong Gravy, and ſome melted Butter. 


— 


47 PLES, flewed. Take eight large Pippins, pared and | 
cut in Halves; then take a Pound of fine Sugar, and a | | | 
| 


Quart of Water; then boil, the Sugar and Water together, 
kim it, and put your Apples in the Syrup to boil, covered 
with Froth till they are clear and tender; put a little Juice 
of Lemon in, and Lemon-peel cut long and narrow, and a 
mall Glaſs of white Wine; let them give one Boil up, then | 
put it in a Chira Diſh, and ſerve it cold. | I I 


PI, to flew. Take a Pig and roaſt it till it is hot; then | 
ſkin je, and cut it in Pieces; then put ſome white Wine I 3 
and Gravy, ſome Pepper, Salt and Nutmeg, an Onion, 
a little Sweet-Marjoram, and ſome Elder Vinegar, with ſome 
Butter, into a Stew-pan with your Pig, and ſtew it gently ; 
when it is enough lay it upon Sippets, and garniſh with Le- 34-3 
mon ſliced, | T 
ALY E's Head, to bar. Waſh your Head clean, and | 
divide it, then beat the Volks of three Eggs, and with a A | 144 
Feather trace it over the Outſide of the Head; then take | 
ſome grated Bread, ſome Pepper and Salt, and Þ. atmeg, f 
| 

| 

| 


ſome Lemon-peel prated, with ſome Sage cut ſmall; then 
grew this Mixture over the Outſide of the Head, lay it in an 
earthen Diſh, then cover the Head with ſome Bits of Butter; 
put a little Water in the Diſh, then bake it in a quick Qyen, | 
a when you ſerve it, pour on ſome ſtrong Gravy, with the 11.49 
Brains firſt boiled and Adee in it; garniſh with Lemon. If | 

you do not approve of the Brains in the Gravy, put them in 
a Plate with the Tongue. 


CALV E's Head, to bade another Way. Take a Calve's || || 
Head and divide it; then take the Volks of four Eggs, 1 
and beat them well, and with a Feather trace the Eggs over | 
. | 
. - | 

; | 
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Bread ſifted, a little Flour, ſome Pepper and Salt, ſome 
Mace and Nutmeg, with ſome Sage and ſweet Herbs ſhred 
ſmall; and then cover the Head with ſome Bit$ of Butter, 
and put in the Pan ſome white Wine and Water, and ſome 
Gravy, and cover it cloſe ; then bake it in a quick Oven, 
and when you ſerve it with the Gravy that it was baked in, 
thicken it with burnt Butter, and garniſh it with the Brain: 
cut in Pieces, and dipped in thick Butter, and try them 
brown, and Lemon ſliced and fried Oyſters, and fried Bread, 
Serve it hot. 


C4 LV E's Head, to dre/s in a grand Diſh. Take a large 
Calve's Head and divide it, and waſh it well; then tale 
the Brains and waſh them, and dry them and flour them ; 
put them in a Cloth, and boil*them till they are half-done; 
then cut the Fleſh off one Side of the Head in Slices, like 
haſhed Meat, and the other Side of the Head muſt remain 
whole, carbonaded with a ſhaip Knife croſs-ways; take the 
haſhed Part with ſome of the Liquor it was boiled in; put a 
Glaſs of white Wine, a little Muſhroom-Ketchup, a little 
Mace beat fine, ſome Nutmeg grated, a littte-grated Lemon- 
peel, and ſome ſweet Herbs, and ſtew them all together; 
when it is enough, put in a little Juice of Lemon, and thicken 
it with Cream or Butter; put in a Pint of Oyſters, and Half 
a Pint of pickled Muſhrooms, which muſt be toſſed up with 
the Sauce; when you thicken it, you muſt cut the Eye in 
Pieces amongſt the Haſh ; then you muſt take the other Side 
of the Head” and cut it croſs-ways in Diamonds, about an 


Inch over; then take the Volks of two Eggs, and with a 


Feather paſs over it; then put upon it this Mixture; take 
ſome grated Bread, a little Pepper and Salt, with ſome Nut- 
meg and Mace, and a little Sweet-Marjoram powdered ; mix 
theſe well together, then put ſome Bits of Butter upon it, and 

ut it before a briſk Fire till it is enough ; this mult be laid 


in the Middle of the Diſh, and the Haſh round it; the Brains 
muſt be cut in Pieces, and ſtewed with a little red Sage cut 


very ſmall, and a little Spice and Salt; then dip it in a thick 


Batter made of Eggs, Flour, and Milk; fry theſe well in hot 


Hog's Lard ; then take Oyfters ſtewed in their Liquor, and 
ſome Spice; take off their Fins, and dip them in the fame 


Batter, and fry them; then take ſome Pieces of Bread cut the 
Lengch of your Finger, and fry them criſp; as lor the other + 


Part 
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Part of the Garniſh, red Beets, picked and ſliced, and Lemon 
ſliced ; ſerve it hot. 


B E EF, baked the French Hay. Take ſome tender Beef 
and bone it, take away the Sinews and Skin, then lard it 
with fat Bacon, ſeaſon your Beef with Pepper, Salt, and 
Cloves; then tie it up tight with Packthread, and put it in an 
earthen Pan, ſome whole Pepper, an Onion ſtuck with twelve 
Cloves, the Bones broke, and put a-top two or three Bay- 
Leaves, a Bunch of ſweet Herbs, a Quarter of a Pound of 
Butter, Half a Pint of Claret or White-wine Vinegar, or Ver- 
juice; cover it ,cloſe, bake it four or five Hours; ſerve it 
hot with its own Liquor, or ſerve it cold in Slices, to be eat 

with Vinegar and Muſtard. 
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R483 BETS, a aobite Fricafſve of, Take two or three 
Rabbets, and cut them to Pieces, and put them in a 
Stew- pan, with three Ounces of Butter; then ſeaſon them 
with Pepper and Salt, a Nutmeg, a little Thyme and Sweet- 
Marjoram, a little Lemon-peel —_ and let theſe be 
cloſe covered, and ftew them gently till they are tender, in 
Half a Fint of Veal Broth, with an Onion; then ſtrain of 
the Liquor, and beat three Volks of Eggs, with ſome Cream; 
then put ſome of the Broth by degrees to the Eggs and 
Cream, keeping them ſtirring, leſt they curdle. You may 
put to it ſome Parſley, boiled tender, and ſhred ſmall ; then 
toſs them up thick, adding ſome Muſhrooms ; and ferve 
them hot, with a Garniſh of ſliced Lemon and red Beet- 


ots. 


IBB ETS. a brown Fricaſſee of: Take two or three 
young Rabbets, cut them in Pieces, and ſtew them in 
Gravy made of Beet, ſome whole Pepper, two Shalots, an 
Anchovy or twa, a Bit of Horſe-radiſh, a little ſweet Mar- 
joram powdered ſmall; ſtew the Rabbets about a Quarter of 
an Hour, then take them out of the Gravy, and ſtrain the Li - 
quor; then fiy your Rabbets in good Lard or Butter, then 
thicken your Gravy with burnt Butter ; add a Glaſs of Cla- 
ret ; you may fry ſome Forced-meat Balls made of the Livers 
parboiled, 


— 
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parboiled, and a little Parſley ſhred ſmall, ſome Nutmeg 
grated, a very little grated Bread, ſome Pepper and Salt, 
two buttered Eggs; mix theſe all together, make this up, 
and dip them in the Yolks of Eggs, then roll them in Flour, 


and fry them; garniſh your Dith with them and fried Par- 


ſley, and Lemon ſliced, 


CHICKENS, a brown Pricaſſie ef. Take Chickens 
freſh killed, and kin them; cut them in Pieces, and fry 
them in Butter or Lard ; when they are fried, take them out 


and let them drain; then make ſome Balls of Forced-Meat, 


and fry them ; then take ſome ſtrong Gravy, a Shalot or two, 
ſome Spice, a Bunch of ſweet Herbs, a little Anchovy Li- 
quor, a Glaſs of Claret, ſome thin lean Tripe cut with a jag- 
Bing Iron, to imitate Cocks-combs ; thicken your Sauce 
with burnt Butter, then put in your CHickens, and toſs them 
up together; garniſh it with fried Muſhrooms dipped in 


Butter, or Lemon fliced, or Parſley fried. | * 
CHICKENS and Halles, a brown Fricaſſee of. Cut 


them in Pieces, and fry them brown in Butter; then, 
having a Pint of Gravy, a little Claret, white Wine and 
ſtrong Broth, two Anchovies, two ſhivered Palates, a Faggot 
of ſweet Herbs, and ſavoury Balls, and ſavoury Seaſoning; 
thicken it with brown Butter, and ſqueeze on it a Lemon. 


CH ICKENS and Rabbets, a white Fricaſſee of. Cut 

them in Vieces, waſh them from the Blood, try them on a 
ſoft Fire, and put them into a Frying-pan with a little ftrong 
Broth; ſeaſon them, and toſs them up; when it is almoit 
enough, put to it a Pint of Cream, thacken it with a Bit of 
Butter rolled up in Flour. 


Z AM B, a white Fricaſſce of. Cut a Loin of Lamb in 

Steaks, take off the Skin and the Kidney with its Fat; 
it ſhould be waſted before the Fire; you may fill the Fat of 
the Kidney with Forced-Meat, to lie in the Middle of the 
Diſh ; then ſeaſon your Meat with Pepper, Salt, Nutmeg, « 
little Sweet-Marjoram dried and powdered, a little Jamaica 
Pepper beat fine, ſome Lemon- peel, Half a Pint of Muſhroom 
Buttons, ſome Morels or Truffles, ana a Shalot or two; 


then ſtew them gently, with a Pint of Veal Broth, or, fer 


Want 
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want of the Broth, boil the Parings of your Muſhrooms in a 
Pint of Water with a little Hartthorn-ſhavings till it will 
jelly, ſtrain it off, and ſtew it in that; when it is ſtewed 
enough, pour off the Liquor, and thicken it with Butter rol- 
led in Flour, and the Yolks of three Eggs beaten : If you had 
no freſh Muſhrooms at the Beginning, you muſt now put in 
Half a Pint of pickled Muſhrooms; then you may add a little 
white Wine, and ſome Lemon-juice, brewing all well to- 
gether; then put your Kidney in the Middle of the Diſh, 
and toſs up your Steaks in the Sauce, and lay them neatly in 
the Dith, 2 let not the Sauce cover the Kidney; then gar- 
niſh with Lemon ſliced, or Orange. You may fricaſſec Rab- 
bets " Chickens the ſame Way, only taking the Skin off the 
Chickens, 


L 4 MB, a Fricaſſee of. Cut a Hind-Quarter of Lamb in- 

to thin Slices; ſeaſor-them with ſavoury Spice and ſweet 
Herbs, and a Shalot; then fry it on the Fire, toſs them up in 
ſtrong Broth, white Wine, Oyiters, Forced-Meat Balls, two 
Palates, a little brown Butter, and an Egg. or two to thicken 


it, or a Bit of Butter rolled in Flour; and garniſh it with 
ſliced Lemon. 


TRIPE, a white Fricaſſee of. Take ſome lean Tripe, 

and cut it into ſmall ſquare Pieces, and put it in a Stew- 
pan; put to it a few Capers, ſome white Gravy, a Glaſs of 
white Wine, a Bunch of ſweet Herbs, ſome Nutmeg grated, 
a little Salt and Pepper, and a Shalot ; when it is ſtewed 


enough, ſtrain off the Sauce, and add to it ſome Parſley boiled 


tender and ſhred ſmall, with a little Lemon-juice; thicken it 
with two or three Eggs well beaten together, ſo that it does 
not curdle, and ſerve it hot on fried Sippets; garniſh with 
Lemon ſliced, Some thicken the Sauce with Cream and 
Butter; they are both good. 


HICKENS, a Fricaſſie of. Draw and waſh your 


Mi 


= Chickens, then half boil them; then cut them in Pieces, 


put them into a Frying-pan, and fry them in Butter ; then 
take them out of the Pan, clean it, and put in ſome ſtrong 
Broth, ſome white Wine, ſome grated Nutmeg, and a little 
Pepper, Salt, a Bunch of ſweet Herbs, and a Shalot or 
two; let theſe, with two or three Anchovies, flew on a ow 

Ire, 
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Cocks-combs blanched, with Truffles or 


36 The Houſe-keeper”'s F ricafices, 
Fire, and boil up; then beat it up with Butter and Eggs til! 
it is thick; put your Chickens in, and toſs them weil toge- 
ther; lay Sippets in the Diſh, and ſerve it up with ſliced Le. 
mon, and fned Parlley. 


— — 
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USHROOMS, a Fricaſjte of. Furſt, peel and wah 

them; then boil them in a little fair Water, Salt, and 
a Piece of Butter; this will keep them white; then put them 
in a Cullander to drain; next toſs them up with a Piece 0 
freſh Butter, a Blade of Mace, and what Spice  elfe yo 
pleaſe. For a Taſte, put in a whole Onion, and a Sprig of 


Thyme ; but let it not remain Iꝭng there, for fear it changes 


your Fricaſſee black; then put in a little ſtrong Broth, or 
elſe a little of their own Liquor, and flew them together; 
after, put in your Lear, made thus: Take the Volks of Eggs, 
a little white Wine or Verjuice, a Piece of ſweet Butter, and 
a little grated Nutmeg ; toſs theſe well together, juſt as you 
are going to ſerve them away, till they are thick; garoaſh 
your Diſh, and ſerve them up hot. 
A ARE, to fricaſſce. Boil the Hare with Apples, Onions, 
and Parſiey; when it is boiled tender, ſhred it ſmall, 
then put thereto a Pint of Clarer, one Nutmeg, a little Pep- 
per and Salt, and two or three Anchovies; ſtir theſe together, 
with the Volks of twelve hard Eggs ſhred ſmall ; when it is 
ſerved up, put in as much melted Butter as will make it 
moiſt; pgarnith the Diſh with ſome of the Bones, and the 
Whites of Eggs boiled-hard, and cut in Halves. 
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E AL Sweet-breads, Ragoo of. Cut your Sweet-bre:d3 
into Pieces as big as a Walnut, waſh them and dry 
chem; then burn ſome Butter in a Frying-pan, and when it 


is very hot put in the Sweet-breads, ſtirring them till they 
are brown; then pour in ſome Gravy, and ſome Mull:- 


rooms ſeaſoned with Pepper, Salt, with a little All-fpice, 
and ftew them ahout half an Hour, after which pour off your 
gauge through a Sieve, and thicken it; place your Veal in 
the Diſh, and pour your Sauce over it ; you may add to this 
Morals; but Mut! - 

rooms 
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rooms is enough, if you can get them; ſerve it with ſliced 
Lemon or Orange. I 


M UTTON, a Leg of, in * Take a Leg of Mut- 

ton, lard it with Bacon, and roaſt it Half an Hour; put 
it in a Pot with the Mixture as follows : Put to it a Quart of 
Gravy, and a Quart of Wine, Half a Pint of Verjuice, ſome 
Pepper and Salt, and Onions ftuck with Cloves ; cover it 
cloſe, and put a Bunch of ſweet Herbs, and then ſtew it till 
it is tender; then take the Liquor and thicken it with burnt 
Butter, and put ſome pickled Muſhrooms and three Ancho- 
vies ; garniſh it with Lemon ſliced. You may ragoo a Loin 
or Neck of Mutton the ſame Way. 


A Rich Ragoo for a Plate. Take ſome Lamb-ſtones and 
$weet-breads, and parboil them, and cut them in Slices, 


{ome Cocks-combs blanched and ſliced; then take your Meats 
and ſeaſon them with Pepper, Salt, and other Spice; then 


fry them a little in Lard, and drain them; then toſs them u 


in good Gravy, a Bunch of ſweet Herbs, two Shalots, ſome 
Muſhrooms, Truffles or Morels; thicken it with burnt But- 
ter, adding a Glaſs of Claret ; garniſh with red Beet-roots, 
or pickled Muſhrooms, or fried Oyſters, or Sauſages and 
Lemon, or Barberries. * 
A Ragoo for made Diſhes. Take Claret, Gravy, ſweet 

Herbs, and ſavoury Spice, toſs up in it Lamb-ſtones, 
Cocks-ſones and Combs, boiled, blanched and ſliced, Sweet= 
breads, Oyſters, Muſhrooms, Truffles and Morels ; thickea 
theſe with brown Butter; uſe it when called for. 


EAI. a Ragoo of a Breaſt. Bone a Breaſt of Veal, 
cut a ſquare Piece, then cut the other Part into two 
{mall Pieces; brown it in Butter, then ſtew and toſs it up in 
a Pint of Gravy, a little Claret, white Wine, ſtrong Broth, 
an Onion, two or three Anchovies, Cocks-combs, Lamb- 
ſtones, Sweet-breads, blanched and {liced, with favoury Balls, 
Oyſters, Truffles and Morels, Muſhrooms, ſavoury Spice, and. 
Lemon-Juice ; then toſs it up, and thicken it with brown 
Butter; put the Ragoo in the Diſh, lay on the ſquare Piece, 
ſliced Lemon, Sweet-breads, Sippets, Bacon fried in Batter 
of Eggs; garniſh it with fliced Oranges. EN nts 
E SE EN. 
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Ky FEE T-breads, a 75 of: Set, lard, and force the 

Sweet-breads with Muſhrooms, the tender Ends of Palates, 
Cocks-combs boiled tender, Spice beat in a Moor, mixed 
with fine Herbs and a little grated Bread, and an Egg or two; 


- then fry them thus forced, and toſs them, up in Gravy, Claret, 


white Wine, with Cocks-combs, Muſhrooms, Spice, Oyſters, 
and diced Lemon ; thicken it with brown Butter, and garniſh 
it with ſliced Lemon and. Barberries. 


BEEF 2 la Made. Take a Buttock of Beef, interlarded 

with great Lard, rolled up with ſavoury Spice, minced 
Sage, Parſley, Thyme, and green Onions; put it into a 
great Sauce- pan, and bind it cloſe with coarſe Tape. When 
it is half done, turn it; let it ſtand over the Fire on a Stove 
twelve Hours, or in a Campaign Oven. It is fit to be eat cold 
or hot. When it is cold, flice it out thin, and toſs it up in a 
fine Ragoo of Sweet-breads, Oyſters, Muſhrooms, and Palates. 


2] Or, When it is falt, as aforeſaid, cut it*in Slices an 


Inch thick ; then lard it with Bacon as big as your Finger ; 
then bake it in Butter, as potted Veniſon, only add four Bow 
Leaves, and a few ſweet Herbs; then drain and ſeaſon it with 
Spice; then lay it in the Pot in Slices, and cover it with the 
Butter it was baked in. 


E AL @ la Mode. Take a Fillet of Veal interlarded as 
- -the Beef; add to the ſtewing of it a little white Wine. 
When it is cold you may ſlice it out thin, and toſs it up ina 
fine Ragoo of Muſhrooms. 


O YSTERS in Ragoo. Burn ſome Butter, then take large 

Oyſters well waſhed and dried, and throw them into the 
Pan with a Shalot or two, and a little Salt; fry them a little, 
then take them out and let them drain; then boil the Oy ſter 
Liquor with Spices to your Mind, ſome Anchovy, a little 
Gravy, and thicken it with Butter rolled in Flour, and burs 
it in the Pan, then pour this Sauce over the Oyſters; garnich 
with fried Bread and Lemon fliced. 


SOSSS00000000008000000009 
To Dreſs FISH fjeveral Ways. | 

F TURGEO N, to roaſt a Piece of. Stick you Sturgeon 

with Cloves ; then let it roaſt very leiſurely, baſting i 


often with Butter; and when it is enough, ferve it with Ve- 
niſon Sauce. . Z ELS, 
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E LS, roaſted. Take a large Eel and ſcour it well with 

Salt and Water, then ſkin it almoſt to the Tail, then gut, 
waſh, and dry it ; then take ſome grated Bread, a little 
Sweet-Marjoram, ſome Nutmeg grated, a little Lemon-pecl 
grated, ſome Salt and Pepper, and two Eggs buttered ; 
make a Pudding of this; you may add a few Oyſters 
and an Anchovy. Mix theſe all together, and put it in the 
Belly of the Eel, then rub the Fleſh of the Eel with the 
Yolks of Eggs, and roll it in ſome of the Seaſoning; when 
there have been no buttered Eggs, then draw the Skin over it, 
and roll that in the ſame dry Seaſoning ; puta Skewer through 
it, and tie it to a Spit, and baſte it with Lard. The ſame 
Way is uſed to ſpitchcock Eels, only cutting them in Lengths 5 
of three Inches, and broiling them; ſerve this with melted 
Batter, an Anchovy and Oyſters, or Shrimps, if you can 
have them, and add a little white Wine. Garniſh with Le- 
mon ſliced. | 


C4 RPS, larded with Eels, in a Ragoo, Take a live | 
Carp, ſcale and ſlice him from Head to Tail, in four or ' 
five Slices on one Side to the Bone ; then take a filver 3 
Eel, and cut it as for Lard, as long and as thick as ybur little | 
Finger, rolled in ſweet Herbs, powdered Leaves, and ſavoury | 
Seafonin ; then lard it thick on the ſliced Side, and fry it in 
a Pan of Lard; then make for it a Ragoo, with Gravy, 
white Wine, Claret, Vinegar, the Spawn, Muſhrooms, 


Capers, grated Nutmeg, Mace, and a little. Pepper and Salt; ö 0 
thicken it with brown Butter, and garniſh it with fliced | 
Lemon. . | 


JH, ro fry. When your Fiſh is well cleaned and dried, 
dip it in Plour; then take an Egg, and beat it up, and 
dip your Fiſh in it; then make ſome Oil hot, and put your 
Fith in it, and when you think one Side is done 2 


turn it; when it is done, ſet it on a Plate, and let it dry 
fore the Fire. | 


—_—— — 


: 3 i! 
PIKE, to roaſt. Scale and waſh a Pike from Head to 
Tail, lard it with Eels Fleſh, rolled in ſweet Herbs and Bl 
Spice; roaſt it at Length, or turn his Tail into his Mouth, 1 
balte and bread it, or * off in the Oven; en 14 
2 i | 
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be drawn Butter, Anchovies, the Spawn and Liver, Muh- 
rooms, Capers and Oyſters. 


L STE RS, to roaft. Run a broad Spit through, and 

tie it faſt ; when it begins to crackle, it is enough. Let 

one be put whole into the Diſh, and the other ſlit in two and 
laid round it. Make the Sauce with half a Pint of white 
Wine and an Anchovy, and a little Pepper; let it boil very 
well, then melt Butter with it thick, put in the Juice of a 
Lemon, and ſerve it with ſtewed Oyſters put into the Diſh, 


2] Or, Run not the Spit through them, but tie them; 
baſte them with Water and Salt. When they are half 
enough, baſte them with Claret, and ſave it to make Sauce, 
or ſerve them with Anchovy Sauce; ſlit and ſerve them in 
the Shells, or whole; garniſh them with Shrimps and 
Laurel ; or thus, bruiſe and mix them with a little freſh 


aan or Sugar, and it is fit. Roaſt them an Hour, till they 
crack. 


+ ISH, a Bi of. Clean a Pike, then fill its Belly with. 
ſhelled Shrimps, a little whole Pepper, Cloves, Mace, 
| and a few ſweet Herbs ; then lard it with pickled Herrings; 
| run a Bird-ſpit through it, tie it faſt to along flat Splinter, 

on both Sides the Spit. Roaſt it an Hour, and baſte it often 
with Butter. Serve it with a ſtewed Carp on each Side, with 
Whitings and Pitchcocks ; make the Sauce with the Liquor 
the Carp was ſtewed in; put into it a Quart of Oyſters plump- 
ed in their own Liquor, a Pint of Shrimps; then beat it up 
with two Pounds of freſh Butter ; pour it all over the Fith, 
garniſh it with Horſe-radiſh ſcraped, Sippets fried, Pariley 
tried, green Oyſters fried in Butter, Shrimps, Lemon ſliced, 
and Barberries. 


—v— — 


"ah O D', Head, or freſh Salmon, to dreſs. Take, a little 

Water, and put in a Pint of Vinegar, a Handful of Salt, 
as much Fiſh Herbs, the Rind of a Lemon, and one Onion. 
Let it boil a Quarter of an Hour; then lay the Fiſh on a 
Fiſh-plate; being clean waſhed, put it in, boil it gently dil 
enough; take it up and dry it very well from the Water 
over Coals. Make the Sauce ready for it, Half a Pint of 
Gravy, a Pint of white Wine, a little Horſeradiſh ſcraped, 
f | | two 
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two Anchovies, whole Pepper and Mace, three Slices of Le- 
mon, a few ſweet Herbs; bail them half away, then put 
in two or three Pounds of freſh Butter, a Quart of Oyſters 
plumped in their own Liquor, a Pint of Shrimps, ten Bits of 
boiled Lobſter ; toſs it up till very thick. Diſh the Fiſh, and 
lay on all Sorts of ſmall Fiſh round it. Then pour the Sauce 
over it, and garniſh the Diſh. 


2] Or, Set a Kettle on the Fire with Water and Salt, a 
Faggot of ſweet Herbs, an Onion or two; when the Liquor 
boils, put in the Head on a Fiſh-plate ; in the boiling put in 
cold Water and Vinegar ; when it is boiled, drain and ſpunge 
it; for the Sauce, take Gravy, Clare: boiled up with a Fag- 
got of ſweet Herbs, an Onion, two or three Anchovies drawn 
vp with two Pounds of drawn Butter, Half a Pint of Shnmps, 


and the Meat of a Lobſter ſhred fine; then put the 
Head in a Diſh, pour the Sauce thereon, ſtick ſmall] Toaſts 


on the Head, lay on and about it the Spawn, Milt, and 
Liver, and garniſh it with fried Parſley, fi 
Barberries. 


EN CH, 79 boil, Scale your Tench when it is alive, gut 


it, and waſh the Iaſide with Vinegar; then put it into a 
Stew-pan when the Water boils, with ſome Salt and a Bunch 
of ſweet Herbs, and ſome Lemon-peel, and whole Pepper; 
cover it up cloſe, and boil it quick till it is enough ; then 
ſtrain off ſome of the Liquor, and put to it a liftle white 
Wine, ſome Muſhroom Gravy, or Walnut Liquor, an An- 
chovy, ſome Oyſters or Shrimps. Boil theſe together, and 
tols them up with thick Butter rolled in Flour, adding a little 


Lemon-juice, Garniſh with Lemon and Horſe-radiſh, and» _ 


ſerve it hot with Sippets. 


— 


SALMON, to bil. Take your Salmon and walk it 
with Salt and Water, but do not ſcale it; then lay your 
Fiſh in your Stew-pan, and cover it with Water, and a litthe 
Vinegar, a little Salt, and ſome Horſe-radiſh. You muſt 
boil it quick, and muſt make your Sauce of Oyſters ſtewed 
in their own Liquor, ſome whole Pepper, a little Mace, an 
Anchovy or two, ſome pickled Muſhrooms, and a little 
white Wine, and thicken it with Butter rolled in Flour; 
you may add the Body of a Crab in your Sauce ; ftir it 
E 3 we J, 
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well, it will make it very rich. Serve it hot, and garniſh with 
fried Oyſters or Smelts, and Lemon fliced, with Horſe. 
radiſh and fried Bread. 


LSE RS, to butter. Break the Shells, take out the 
Meat, and put them into a Sauce-pan with a little ſea- 
ſoned Gravy, a Nutmeg, a little Vinegar, and drawn Butter; 
All the Shells, and ſet the reſt in Plates. 
2] Or, to do them ſweet. Seaſon them with Sack, Su- 
r, Mace, and Lemon-juice, and garniſh it with ſliced 
mon. 


O STE RS, to fry. You muſt make a Batter of Milk, 
Eggs and Flour ; then take your Oyſters and waſh them, 
and wipe them dry, and dip them in the Batter ; then ro!! 
them in ſome Crumbs of Bread and a little Mace beat fine, 
and fry them in very hot Batter or Lard. F 
2] Or, Beat four Eggs with Salt, put a little Nutmeg 
ted, and a Spoonful of grated Bread, then make it as 
thick as Batter for Pancakes with fine Flour ; drop the Oyſters 
in, and fry them brown in clarified Beef-ſuet., They are to 
lie round any Diſh of Fiſh; Ox-palates boiled tender, 
blanched, and cut in Pieces, then fried in ſuch Butter as is 
proper to garniſh Haſhes or Fricaſſees. 


C. to broil. Take a large Cod, and cut the thick 

Part into Pieces an Inch thick, then flour it well, and 
put it on your Gridiron over a flow Fire; make your Sauce 
with a Glaſs of white Wine, ban Anchovy, ſome whole 
Pepper, or a little Horſe-radiſh, a little Gravy, a Spoonful 
of the. Kitchen Sauce, or pickled Walnut Liquor, with 
ſome Shrimps or Oyſters, or pickled Muſhrooms ; boil it 
together, and thicken it with Butter rolled in Flour, with 
ſome of the Liver of the Fifth that has been parboiled, and 
muſt be bruiſed in it. Garniſua with Lemon fliced, and 
Horſe- radiſh ſcraped. 


C O D, to flew. Take your Cod and lay it in thin Slices 
at the Bottom of a Diſh, with a Pint of Gravy, and half 

à Pint of white Wine, ſome Oyſters and their Liquor, fome 
Salt and Pepper, and a little Nutmeg ; and let it ſtew till it 
' S 4/ 18 


is almoſt enough, then thicken it with a Piece of Butter rol- 
led in Flour ; let it ſtew a little longer; ſerve it hot, and gar- 
niſh with Lemon ſliced. 7 | 
= | — 
HITINGS, broiled. Waſh your Whitings with Water 
and Salt, and dry them well, and flour them ; then 
rub your Gridiron well with Chalk, and make it hot; then 
lay them on; and, when they are enough, ſerve them with 
Oyſter or Shrimp Sauce. ' Garniſh them with Lemon ſliced, 
Note, The Chalk will keep the Fiſh from ſticking. 


F! SH, to ſpitchcock, Clean Eels well with Salt, ſkin them, 

ſlit them down the Back, or do them whole; then ſerve 
them. up. Seaſon them with Pepper, Nutmeg and Salt, a 
few ſweet Herbs ſhred fine, and grated white l then 
broil them over Coal. Serve them with Anchovy Sauce; ſo 
do them for great Diſhes of Fiſh. 


—— 


SAL MON, to bake whole. Draw your Salmon at the 
Gills, waſh it and dry it, lard it with a fat Eel ; then take 
a Pint of Oyſters, ſhred ſome ſweet Herbs, ſome grated Bread, 


four or five buttered Eggs, with ſome Pepper, Salt, Cloves, 


and Nutmeg ; mix theſe together, and put them in the Belly 
at the Gills; then lay it in an earthen Pan, borne up with 
Pieces of Wood in the Bottom of the Diſh ; put in a Pint of 
Claret, baſte your Salmon well with Butter before you put it 
in the Oven. When it is done, make your Sauce of the Li- 
quor that is under the Salmon, ſome Shrimps, ſome pickled 
Muſhrooms, and two Anchovies, ſome Butter rolled in Flour 
boil theſe together, and garniſh with tried Oyſters, fried Bread, 
and Lemon Tliced ; ſerve it hot. A Cod baked in this Man- 
ner is very good. 


TROUT, to flew. Take a large T'rout and waſh it, put 

it in a Pan with Gravy and white Wine, then take two 
Eggs buttered, ſome Salt, Pepper and Nutmeg, ſome Lemon- 
peel, alittle T'hyme, and ſome grated Bread; mix them all 
together, and put it inthe Belly of the Trout, then let it ſtew 
a Quarter of an Hour; then put in a Piece of Butter in the 
Sauce ; ſerve it hot, and gargiſh with Lemon ſliced. 


TENCH, 
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TE NCH, io flew. Take your Tench, and cut the Tail 

to make them bleed, gut them and clean them from the 
Scales; then lay them in a Stew- pan with a Pint of Gravy, 
and a Pint of Claret, an Onion ſtuck with Cloves, two Ar. 
chovies, a Nutmeg ſliced, ſome whole Pepper, a little Salt. 
ſome Horſe-radiſh ſliced, a Bunch of ſweet Herbs, a little 
Lemon-peel, and the Blood ; let them ſtew till they are 
enough, then ſtrain your Liquor, and thicken it with burn: 
Butter. Garniſh with Horſe-radiſh, Lemon ſliced, the Milts 
and Roes of the Fiſh, with fried Bread cut the Length of 
one's Finger. 


CARP, to flew. Take live Carp and bleed them in the 

Tail, and fave the Blood; then ſcale, waſh, and gut 
them, and put them in a Stew-pan, a Pint of Claret, and a 
Pint of Gravy with the Blood, a Bunch of ſweet Herbs, tuo 
Anchovies, an Onion ſtuck with Cloves, ſome Lemon-pee!, 
ſome Horſe-radiſh ſliced, Nutmeg ſliced, and ſome whole 
Pepper, a little Brasil wood raſped and tied in a Cloth, 
When the Carp is enough, ſtrain off the Sauce, then pur in 2 
little Lemon-juice or Verjuice ; thicken the Sauce with burnt 
Butter; garniſh with Roe or Milt, ſliced Lemon, and Horſe- 
radiſh ſcraped. The Milter is much the finer Fiſh, though 
ſmaller than the Spermer. 


2] Or, Take a Brace of live Carp, knock them on the 
Head, open the Bellies, waſh out the Blood with Vinegar 
and Salt, then cut them cloſe to the Tail to the Bone, and 
waſh them clean, put them in a broad Sauce-pan, and put 
thereto a Quart of Claret, a Pint of white Wine, a Quart of 
Vinegar, a Pint of Water, a Faggot of ſweet Herbs, a Nut- 
meg ſliced, large Mace, four or five Cloves, two or three 
Races of Ginger, whole Pepper, and an Anchovy ; cover 
it cloſe, and few them a Quarter of an Hour; then put 
to it the Blood of the Carp, Salt, and a Ladle of brown But- 
ter; lay about it the Spawn, Milt, and Liver; ſtick on them 
12 and heat the Lear-Broth, or thicken it with brown 

utter. ; 


31 Or, Bleed it under the lo Fin into a Pint of Claret, 
or white Wine, half a Pint of Water, a few Sprigs of ſweet 
Herbs, a |'ttte whole Peppe, Mage and Salt, and two Slices 
af Lemon; put all thele, and the Carp raw, into a Grow pan: 

1 3 few 
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ſtew it well on both Sides; then put in half a Pint of Oyſters 
plumped, and let them fimmer a little ; beat them up thick 
with a Pound of freſh Butter, or more. Serve it with Sippets, 


Barberries, and Lemon fliced. 


— 


C48 P, how to flew, from Pontack's. Take half Gravy 

and half Claret, as much as will cover your Carp in the 
Pan, with Mace, whole Pepper, a little Cloves, two Ancho- 
vies, a Shalot or Onion, a little Horſe-radiſh, and a little Salt; 
when the Carp is enough, take it out, and boil the Liquor as 


fait as poſſible, till it be juſt enough to make Sauce; flour a 
Bit of Butter, and throw into it ; ſqueeze the Juice of one - 


Lemon, and pour it over the Carp. 


— 


7 STERS, to flew. Plump them in their own Liquor; 

then ſtrain them off, and waſh them well in clean Water; 
then ſet on a little of their own Liquor, Water and white 
Wine, a little wholę Pepper, and a Blade of Mace; let it boil 


very well, then put in your Oyſters, and let them juſt boil up; 


then thicken them with the Yolks of two WA a Piece of 
Butter, and a little Flour, beat up very well ; thicken it, and 
ſerve it up with Sippets and Lemons, 


IS H- Pye. Take Soles, or thick Flounders, gut and waſh 

them, and juſt put them in ſcalding Water to get off the 
black Skin; then cut them in Scollops, or indented, ſo that 
they will join, and he in the Pye as if they were whole; have 
your Patty-pans in Readineſs, with Puff-Paſte at the Bottom, 
and a Layer of Butter on it; then ſeaſon your Fiſh with a little 
Pepper, Salt, Cloves, Mace and Nutmeg, and lay it in your 
Patty-pans, joining the Pieces together, as if the Fiſh had 
not been cut; then put in forced Balls made with Fiſh, Slices 
of Lemon with the Peel on, whole Oyſters, whole Yolks of 
hard Eggs, and pickled Barberries ; then lid up your Pye 


and bake it; when it is drawn, make a Caudle of Oyſter 


_— and white Wine, thickened up with Yolks of Eggs 
and a Bit of Butter ; ſerve it hot. 


C4 RP, to bake. Scale, waſh, and clean a Brace of 
Carp; take an earthen Pan, deep enough for the Fiſh to 
he cleverly in, then butter your Pan and lay in the Carp ; 
ſeaſon it with Mace, Cloves, Nutmeg, and black and white 


Pepper, 
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46 | The Houſe-keeper”s Fiſh, 
Pepper, a Bundle of ſweet Herbs, an Onion, an Anchovy ; 

ur in alſo a Bottle of white Wine, cover all cloſe, and let 
them bake an Hour in a hot Oven, if large; if ſmall, a leſs 
Time will do them. When enough, take them carefully 
up, and lay them in a Diſh; ſet it over hot Water, to keep 
it hot, and cover it cloſe ; then pour all the Liquor they 
were baked in, into a Sauce-pan, let it boil a Minute or two, 
then ftrain it, and add half a Pound of Butter rolled in Flour, 
Let it boil, and keep it ſtirring, ſqueeze in the Juice of half a 
Lemon, and what Salt is wanting ; pour this Sauce over the 
Fiſh, lay the Roes round, and garniſh with Lemon. Ob. 


ſerve to ſkim all the Fat off the Liquor, when you take the 
Fiſh out, | 


URTLE, to drei. Cut his Head off cloſe to the Shell, 

then cut his Callapee open, leaving ſome of the Meat to 
the Preaſt Shell; take out the Guts, ſcald them in clean 
Water, and alſo the Callapee. Take care to open the Guts 
and clean them well, cnt them in Pieces, and ſtew them four 
Hours by themſelves; cut the other Meat in moderate Pieces; 
elean the Fins as you do Gooſe-giblets, and cut them in 
Pieces; ſtew the Meat and Fins together about an Hour; 
then ſtrain them off, and ſeaſon with a Bottle of Kyon Butter, 
a Bottle of Madeira, a little Salt, a Quarter of a Pound of 
freſh Butter ; Pepper, Spice, and Forced-meat Balls ; thicken 
your. Soup, and put your Meat and Guts into the Soup ; put 
all into the deep Shell, and bake it in an Oven. 

The Callapee is often done two Ways, with white and 
brown Sauce, with a Paſte-rim in the Middle, and a Paſte- 
rim round the Rim of your Diſh that you bake it in; but 
you muſt crack the Callapee in the Middle. The white 
Side ſhould be witha Seaſon of Yolks of Eggs, Cream, Wine, 
Lemon, and Butter drawn up thick, and poured over when 
it comes from the Oven; and the brown with ſome of your 
Sauce that is put in the Callapee. The Soup, which is ſent 
in a Bowl or Diſh, is made with the Fins, and the bony Part 
of 'a Knuckle of Veal to help it. This Soup, it well 
ſeummed, will be of a clear greeniſh Colour; ſeaſon it with 
fweer Herbs, Siam Pepper, Mace, and Jamaica Pepper, 
without Wine. Sometimes they will make Fricandoes with 
the Vealy Part of the Shoulder, or Scorch Collops, or a white 


Fricaſſee. 
| CALFYE'! 
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CAE V E's-Head, à la Turtle. Take a Calve's-Head with 

the Skin on, cut it in ſmall Pieces, put it in a Soup-pot, 
with two or three Onions, a Bunch of Thyme, Par ey, 
Sweet -Marjoram, Winter- Savoury, Pepper and Salt. Let it 
boil till the Skin is tender, then ſtrain it off, take out your 
Onions and Herbs; then take a Bit of Butter in a Stew- pan, 
brown it and thicken it with Flour ; put in a Pint of Madeira 
Wine, and fome of the Liquor you ſtrained off; take enough 
far your Meat; ſtir it about till it is a little thick; ſeaſon it 
warm with Siam Pepper. Then ſerve it in a Diſh with a 
paſted Rim, or a Turtle Shell, if you have any. 


—  — — 


TURBOT „ to dreſ5, Put it into Pump-Water, Salt and 
Vinegar, and let it lie two Hours; then put Water in 
our Fiſh-kettle, and put in Salt and ſweet Herbs, Bay- 
— Lemon- peel, Onions, Horſe-radiſh ſliced, ſome Ver- 
juice, Cloves, and whole Pepper; let it boil till it taſtes well 
of the Seaſoning ; then take it off the Fire, and let it cool 
before you put in the Fiſh, or elſe it will crack it; then let it 
hoil about twenty-ſix Minutes, which for a middle-fized one 
is enough; then drain it, and catch ſome of the very laſt 
Draining to put into your Sauce, which muſt be either Shrimp 
or Lobſter; if the latter, you muſt get a Lobſter that is a 
Spermer, and take out all the Meat, and cut it in Bits; pick 
what you can out of the Chine, as well as the Tail and' 
Claws, and take the Spawn likewiſe, and pound them all to- 
gether in a Mortar, adding a very little red Wine, and half a 
Spoonful of Vinegar ; then ſtrain the Liquor out of the Mor- 
tar through a fine Cloth, and put into it two good Anchovies, 
well waſhed and minced, ſome grated Horſe-radiſh and Le- 
mon-peel, a Bay-leaf, ſome Pepper and Nutmeg, and ſome 
Onion minced very fine ; then add to this ſome of the Li- 
quor you drained from the Fiſh, and draw your Butter in this 
Liquor, and work a little Florr into your Butter very fine; 
hen put in the Meat of your Lobſter, and ſhake it over a 
Stove, ſqueeze in a little Lemon, and put in a Spoonful or 
two of clear Mutton Gravy. Garniſh with Lemon. 


— 


Directions concerning Britiſh Pickled Herrings. 


AY the Fiſh in a Plate or Trenther, beat it on eack 
Side with the Flat of a Knife to looſen the Skin ; cut 


a thin 
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43 The Mouſe-keeper's Pudding, 
a thin Strip off the Belly, and ftrip the Back to divide the 
Skin, which then muſt be ſtripped on each Side with the 
Knife and Fingers, beginning at the Neck. Take out the 
Roe, and rub the Infide, and the whole Herring, with the 
Corner of a Napkin dipped in Vinegar. The Fiſh being pre- 
ared as above, cut off the Head and Tail, then divide the 
Herring into Pieces of about an Inch long; afterward: pu! 
the Pieces together, as though the Fiſh was entire. Fat i 
with Oil, Vinegar, new Bread and Butter, Pickles, Sc. 


W HEN you fry or broil flea'd Eels, or roaſt tliem 
without their Skins, parboil them firſt in Water, Salt, 

and Fennel. 

Let all Fiſh that are roaſted, boiled, ſtewed, fried, broiled 
or baked, be thoroughly done. 

Seaſon Fiſh, to bake, well with Cloves, Mace, Nutmeg 
powdered, ſmall Pepper groſly beaten, and ſome Salt, and 
over all lay good Store of unmelted Butter. 
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Eaſy Directions for making of Puddings, Pyes, and all Sort. 
of” Paſtry. 
; FU D DB 1 FF UT S. 


LAIN Pudding. Take a Quart of Milk, and boil it, 

then ſtir in ſome Flour till it is thick, then put in half a 
Pound of Butter, fix Ounces of Sugar, a Nutmeg grated, a 
little Salt, nine or ten Eggs, but not all the Whites; mix all 
well together, butter your Diſh, and put your Pudding in, 
Three Quarters of an Hour will bake it. 


PE AIN boiled Pudding. Take a Pint of Cream, and mix 

with it fix Eggs well beaten, two Spoonfuls of Flour, half 
a Nutmeg grated, and a little Salt and Sugar to your Taſte; 
butter a Cloth, and put it in when the Pot boils ; give it two 
or three Turns in the Pot at firſt going in. Half an Flour 
will boil it. Melt Butter for Saure. 


B97 LED Plumb Pudding. Take a Pound of Beet-ſue: 

ſhred very fine, then ſtone three Quarters of a Pound of 
Raiſins, then take ſome grated Nutmeg, a large Spoonful 
of Sugar, a little Salt, ſome Sack, four Eggs, three Spoon- 


fuls 


e — 
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fals of Cream, and five Spoonfuls of Flour; mix theſe to- 
pether, tie it up in a Cloth, and let it boil three Hours, 
Melt Butter, and pour over it. 


O make a light Pudding. Take a Pint of Cream, and put 

ſome Nutmeg, Cinnamon and Mace, and boil it with the 
Spice ; when it is boiled take out the Spice, then take the 
Volks of eight Eggs, and four of the Whites; beat them well 
with ſome Sack, then mix them with your Creim, with a 
little Salt and Sugar, and take a i39#-fpenny white Loaf, and 
2 S>vonful of Flour, and put in a little Roſe Water; beat 


al! theſe well together, and wet a thick Cloth, and flour it, 


then put your Pudding into it, and tie it up, and, when the 
Pot boils, it muſt boil an Hour. Melt Butter, Sack and 
Sugar, and pour over it. i 


AR ICE Pudding. Take half a Pound of Rice, and beat ir 

to Powder ; then ſet it on the Fire with three Pints of 
ew Milk, boil it well, and when it is almoſt cold put to it 
eight Eggs well beaten, with halt a Pound of Suet or Butter, 
and halt a o of Sugar; put in Nutmeg or Mace, or 
what you pleaſe; About half an Hour will bake it. 


B4 TTER Pudding. "Take a Pint of Milk, fix Eggs, and 

tour Spoonfuls of Flour ; put in half a Nutmeg grated, 
and a little Salt; you muſt take care your Pudding is not 
thick; flour your Cloth well: Three Quarters of an Hour 
will boil it, Serve it with Butter, Sugar, and a little Sack. 


F* XE Biſtket Pudding. Take a Pint of Cream or Milk, 

three Penny Naples Biſkets grated; pout your Milk or 
Cream over it hot, and cover it cloſe till it is cold; then 
put in ſome Nutmeg grated, the Volks of four Eggs and 
rivo Whites beaten, a little Orange-flower Water, two Ounces 
of powdered Sugar, and half a Spoonful of Flour ; mix them 
well together, and boil it in a China Baſon buttered well on 
tle Infide ; tie it in a Cloth well floured, and boil it an Hour. 
verve it, being turned out of the Bottom, with Butter, 
Sack and Sugar. 


e cry cx 


F. V Bread Pudding, Take three Pint, of Milk, and 
boi! it, and when it is boiled, put to it a imall Ny 
Ft grated, 
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grated, more than a — of a Pound of Sugar, three 
Quarters of a Pound of Butter, and when the Butter js melt. 
ed, pour it into a_Pan over eleven Ounces of grated Bread; 
cover it up, and when it is cold put to it ten Eggs well beaten; 
ſtir it well together, and butter a Diſh ; pour it into your 
Dich when it is juſt going into the Oven. Three Quarters 
of an Hour will bake it. - 

Boil a Piece of Lemon-peel in the Milk, and take it ont 
again. | 


B READ Padding. To a Pint of Cream put in a Quarter 

of a Pound of Butter, ſet it on the Fire, and keep it fr. 
ring; the Butter being melted, put in as much grated Man- 
chet as will make it pretty light, a Nutmeg, or ſomething 
elſe, and as much Sugar as you pleaſe, three or four Eggs, 


and a little Salt; mix all well together, butter a Diſh, put 
It in, and bake it half an Hour. 


y 


AFP LZ Pudding. Take three or four Codlins, aud 

ſcald them, and bruife them through a Sieve ; put a 
Quarter of a Pound of Biſkets, a little Nutmeg, a Pint of 
Cream, and ſweeten it to your Taſte ; ten Eggs, aud half 
the Whites, to bake. 


411. LET Pudding. Take half a Pound of Millet © 

two Quarts of Milk; boil it over Night, and in the 
Morning put fix Ounces of Sugar, ſix Ounces of Butter 
melted, ſeven Eggs, half a Nutmeg, and a little raſped 


Bread; ftir it all together, put a thin Paſte at the Bottom 


of the Diſh, and bake it three Quarters of an Hour. 


AA K O %Pudding. Boil a Quart of Cream or Mil: 
with a Stick of Cinnamon, a quartered Nutmeg, aud 
large Mace; then mix it with eight Eggs well beaten, a litt 
Salr, Sack.and Orange-flower Water and ſtrain 1t ; then put 
to it three grated Biſkets, a Handful of Currants, as man, 
Raiſins of the Sun, the Marrow of two Bones, all to four 
large Pieces; then gather it to a Body on the Fire, and put 
it in the Diſh, having the Brim garniſhed with Puff Paſte, and 
raiſed in the Oven; then lay on it the four Pieces of Marrow, 
coloured Knots and Paſte, ſliced Citron and Lemon- peel 

Half an Hour will bake it. 
MARROY 
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NA RROW Rudaing. Make a Pint of Cream boil, then 
take it off the Fire, and ſlice into it a Penny White 
Loaf; when it is cold, put into it eight Ounces of blanched 
Almonds beaten fine, with two Spoonfuls of Roſe Water ; 
put in the Yolks of fix Eggs, a Glaſs of Sack, a little Salt, fix 
Qunces of candied Lemon and Citron ſliced thin, and a 
Pound of Marrow fliced thin; mix all together, then put it 
into a buttered Diſh, duſt on fine Sugar, Pake and ſerve it 
add half a Pound of Currants. 
A. MOND Pudding. Take half a Pound of Jordan Al- 
monds blanched, and pound them in a Mortar, witk a 
Quarter of a Pound of Piſtachio Nuts, four grated Biſkets, 
three Quarters of a Pound of Butter, a little Salt, Sack, and 
Orange flower Water; then mix it with a Quart of Cream, 
and eight Eggs; being boiled and mixed together with ſweet 
Spice and Sugar, pour it into your Dith, being covered wich 
Puff Paſte, and garniſh the Brim. 


TO make a Beggar's Pudding. Take ſome ſtale Bread; 


pour over it ſome hot Water, till it is well ſoaked; then 


preis out the Water, and waſh the Bread; add ſome pow- 
dered Ginger, Nutmeg grated, and a little Salt; ſome Roſe 
Water or Sack, ſome Lion Sugar, and ſome Currants ; mix 
theſe well together, and lay it m a Pan well buttered on the 
Sides; and when it is well flatted with a Spoon, lay ſome 
Pieces of Butter on the Top ; bake it in a gentle Oven, and 


ferve it hot. You may turn it out of the Pan when it is cold, 
ind it will eat like à fine Cheeſecake. 


OUSKING Pudding. Take x Quart of Cream, and 

beat two or three Spoonfuls of Flour of Rice, a Penny 
white Loaf grated, and ſeven Eggs; ſeaſon it with ſweet 
Spice, and a little Angel Water, . the Cloth, and tie it 
tack, and when the Pot boils put it in, and boil it an Hour; 
then put it in a Diſn, and ſtick on it fliced Citron. Let the 


dauce be Sack and Orange flower Water, with the Juice of 
Lemons, and drawn Butter, 


2] Or, Take a Pint of thick Cream, ten Yolks, and 22 
Whites of Eggs; beat them well with two Spoonfu!s © 
Roſe Water, mix it well with your Cream, that there be no 


F 2 Lumps, 


52 Dye Houſe keeper's Puddings. 
Lumps, three Spoonfuls of fine Flour, and ſeaſon it accord. 
ing to your Taite ; butter a thick Cloth very well, and let it 
boil half an Hour as fait as you can; make Sauce of Butter, 
Roſe Water, and Sugar. Yeu may ſtick blanched Almonds 
upon it, if you pleaie, 


* 


222 


THE Duke of Buckingham's Pudding. Take a Pound 

and a Quarter of Beef Suet, ſkin and ſhred it, add to it 
inx Spoonfuls of Flour, four Spoonfuls of white Sugar, a gra- 
ted Nutmeg, a little Salt, and three Quarters of a Pound of 
ſtoned Raifins; then mix it up with eight Volks of Egge 
and four Whites, well beaten, with two Spoonfuls of 
Sack, or Orange-flower Water, and e ae 17 of good 
Cream; mix theſe well together pretty ſtiſf, butter a Cloth, 
and tie it up cloſe ; put it in the Pot when the Water boi':, 
and let it boil four Hours. Melt Butter for Sauce. 


O make the Spread-Eagle Pudding. Cut off the Cruſt of 
three ſtale Half-penny Rolls, and ſlice them into a Pan, 
then ſet three Pints of Milk on the Fire, making it ſcaling 
hot, but not boil ; pourit over the Bread, cover it cloſe, and 
let it ſtand an Hour; then put in a good Spoonful of Sugar, 
a very little Salt, a Nutmeg grated, a Pound of ſhred Suet 
after it is ſkinned, half a Pound of Currants waſhed and 
icked, four Spoonfuls of cold Milk, ten Yolks and five 
hites of Eggs; when all is in, ſtir it well together, and 
bitter your Diſh. An Hour will bake it. 


dt. 


P UDDING made with Raſpberries. Take the Volks 

of eight hard Eggs chopped ſmall, and put them to a int 
of Cream; then beat four Eggs, and put in two Spoonfuls of 
Flour, and as much powdered Sugar; then put to it four 
Penny Naples Biſkets, and put in as much Syrup of Raſpber: 
Ties as you think proper, to give it a Flavour and a Colour; 
mix all theſe together. If you will, you may bake it in «@ 
fine Cruſt rolled thin, and laid in a Diſh, or bake it without, 
in a gentle Oven, | | 


— 1 


P OTATOE Pudding. Take ſome good Potatoes, and 
| boil them. tender, then bruiſe them in a Marble Mor- 
tar till they become a Paſte ; then take two Naples Biſkets 
grated, a Carrot grated, a little Orange-flower Water, Toon 
| | Ce 
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Mace and Nutmeg, ſome Sugar, and ſome buttered Eggs; 

mix theſe together, and put it ina Diſh, with Slices of Butter 

lad upon your Pudding, and Half an Hour will bake it. | 
Serve it hot with fliced Lemon. It is beſt to put ſome Pulp | 
of Oranges into the Pudding before you bake it. 


ol 


—— 


2 XCELLENT Black Pudding. Take a. Quart of 
Sheep's Blood, a Quart of Cream, ten ES e, Whites 
and Volks, beaten well together; ſtir them very well, and 
thicken it with grated Bread, and Oatmeal finely beaten, of | 
each a little Quantity, Beef Suer finely ſhred, and Marrow 1 
in little Lumps; ſeaſon it with a little Nutmeg, Cloves, | 
and Mace, mingled with Salt, a little Sweet-Marjoram, = 
Lemon, Thyme, and Penny-royal, ſhred very well together, | 
and miagled with the other Things; when all is well mixed, 1 
fill the Guts, being well cleanſed, and boil them carefully. \ | 


— 


ICHMOND Pudding. Take a Pound of Beef Suet, 
ſhred very ſmall, then take a Pound of the Raiſins of the | 
Sun, and ſtone them; then put to them two Spoonfuls of | 
Flour, fix Eggs beaten, a little Sugar, half a Nutmeg grated, ' 
and a little Salt; mix theſe together, put it in your Cloth | 
well foured, and boil it fix Hours, and ſerve it up. | 
* | | 
BLAC K Puddings in Guts. Take the Liver of a Hog | 
© freſh killed, boil it till it is enough, with the Milt; then 5 
bruiſe them in a Marble Mortar till they come to a Pulp, 
with Half as much Hogs Fat, ſhred ſmall, as will amount to | 
the Quantity, and with them mix ſome Blood of a Hog, or | 
Goole, or Sheep, that has bled freſh, and beat theſe all the 1 
Time with a little Salt, and the following Things; ſhred ſome 
ſweet Herbs ſmall with ſome Penny-royal, add a little Satt, 1 
the Volks of Eggs buttered, ſome Spice to your Mind, in [] 
Powder, and, if you will, ſome Groots, or dried Oats, a little [1 
cat in the Mill, that have been ſteeped twenty Hours in Wa- 
ter, till the whole comes to a due Conſiſtence to put into the 39 
Guts; then put it in, and tie them up, and boil them in a 11 
krpe Kettle with Hay at the Bottom, and when they are | 
N enough, lay them upon Hay to dry, and turn i 
5 | 
| 
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| CARR OT Pudding. Lake raw Carrots, and grate them; 
| to a Quarter of a Pound of Carrots, put Halt a Pound of 

ated Bread, Half a Nutmeg grated, a little Cinnamon 

aten, a little Salt, three Speonfals of Sugar, four br five 
gps Half a Pound of Butter melted, > Glaſs of Sack, x 
little Orange - flower Water, and Half a Pint of Cream; mix it 
all together, and beat it well; then put it in a Diſh with 
Puff Paſt* at the Bottom, bake it gently, and ſerve it hot. 


x 


Garniſh ir with Lemon ſliced, and Sugar grated over it. 


Fas E AT”s Foot Pudding. Take a Neat's Foot, bone it, 
and chop it very ſmall, and mix it with grated Bread, 

then boil a Pint of Milk, and pour upon it; put to it ſome 

| Beef Suet, fix Eggs, and Half a Pound of Currants; then 

| put to it ſome beaten Ginger, a little Nutmeg, and a liule 
Salt, Sugar, white Wine, and ſome Roſe Water; _— but- 
ter four Eggs, and mix all together, with ſome blanched 
Almonds beaten, and Slices of candied Citron, or Lemon- 
By butter your Diſh, and put it in. An Hour will 
ake it. | 


C4 LF Foot Pudding. Take two Calf's Feet, ſhred them 
very fine, mix them with a Penny white Loaf grated, be- 
ing ſcalded with a Pint of Cream; put to it Half a Pound of 
Beef Suet ſhred, eight Eggs, and a Handful of plumped Cur- 
rants ; ſeaſon it with ſweet Seaſoning, Sugar, Sack, and 
Orange-flower Water, and the Marrow of two Bones; putit 
in a Veal Caul, being waſhed over with the Batter of Eggs; 
then wet a Cloth, — pour it therein, and when the Pot bois 
ut it in, being tied up cloſe; boil it about two Hours. 
hen it is boiled, turn it into a Diſh, ſtick on it ſliced 
Almonds and Citron, then pour on it Sack, Verjuice, and 
drawn Batter, and ſcrape on Sugar. 


O RANGE Pudding. Take the Peel of two Seile 
Oranges, boiled up as for a Florentine of Oranges and 


Apples; pound them as the Carrots, and ſeaſon them as 
oreſaid. ; 


OATMEAL Pudding. Take three Quarts of thick 
Cream, boil it, and put to it three Quarters of a Pound 
of Beef duet ſhred very fine, a Pound of Butter, and Halt a 
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them all with a Pint of fine Oatmeal ; ſtir it together, and 
pour it into a Pan, and cover it cloſe, till it is almoſt cold ;. 
then add the Volks of twelve Eggs; mix all well together; 
put a Sheet of Puff Paſte im the Diſh, and ſtick Lumps of 
Marrow in it. Let it ſtand in the Oven two Hows. 


CREAM Pudding, Take Flour, and mix with it a like- 


Quantity of grated Bread, ſome Dates minced, Cinna- 
mon and Nutmeg fnely beaten, Beef Suet, Sugar, Eggs, 
and warm Cream ; then take half the Pudding for one She 
and half for the other ; make it up round, and put ſome 
Butter and Cream into the Middle of it, and cloſe it up ; put 
it into the Pot, in a Cloth, when the Water boils ; and when 
boiled, ſerve it up in two Halves, with Butter, Roſe Water, 
and Sugar, beaten well together, and warm. | 


74 HIT E Pudding. Grate fine Manchet, ſprinkle a little 


Flour on it, and beat a ſmall Quantity of Mace and 
Nutmeg ; ſteep theſe in as much Milk, as they will thicken, 
like Pap; then to every Quart of this put a Quarter of a 
Pound of Currants, and four Ounces of 2 chopped 
Marrow and Sugar; mix them well together, and put them 
into fine thin Guts, well cleaned, and rinſed in warm Water; 
tie them up at what convenient Length you pleaſe; and when 
you have oiled them, keep them dry in Boxes, 


— — 


APRI COT Pudding. Coddle fix large Apricots very 

tender, break them very ſmall; ſweeten them to your 
Taſte ; when they are cold, add ſix Eggs, but only two 
Whites, and a little Cream; put it in Puff Paſte, and bake 
it. You may thus make any Fruit Pudding. | 
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Pound of Sugar; a grated Nutmeg, a little Salt; thicken 


UNBRIDGE Pudding, Take a Pint of great Oat- 

meal, picked and dried ; then put it iato a Mortar, and 
bruiſe it, — not ſmall ; put to it a Quart of new Milk, and 
boil it a Quarter of an Hour; then cover it cloſe, and let it 
Rand till it is cold; afterwards take eight Eggs beaten and 
ſtrained, a Penny Loaf grated, half 4 of Beef Suet 
fired ſmall, half a Nutmeg grated, three Spoonfuls of Sack, 


a Quarter of a Pound of Sugar, or more ; mix all' theſe 


well 
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well. together with your Hand; it will require three Hours 
boiling ; pour a great deal of Butter over it. 

This Quantity will make a large Pudding, 


— 


Cy STARD Pudding. Take a Pint of Cream, and mix 

with it fix Eggs well beaten, two Spoonfuls of Flour, half 
a Nutmeg grated, a little Salt and Sugar to your Taſte ; 
batter a Cloth, and put it in when the Pot boils ; boil it jul 
half an Hour ; melt Butter for Sauce. « 


LE MON Pudding. Grate the Peels of three large Le- 

mons, only the yellow ; then take two Lemons. more, 
and (the three you have grated) roll them nnder your Hand 
on a Table, till they are ſoſt, but be careful not to break 
them; then cut and ſqueeze them, and ſtrain the Juice from 
the Seeds to the grated Peels ; then grate the Crumb of three 
Half- penny Loaves into a Baſon, and make a Pint of white 
Wine ſcalding hot, and pour it to your Bread; then ftr it 
well together to ſoak, and put to it the grated Peel and Juice; 
beat the Yolks of eight Eggs and four Whites together ; and 
mingle with the reſt three Quarters of a Pound of Butter, fresh 
and melted, and near a Pound of white Sugar; beat it wel 
together till thoroughly mixed ; then lay a Sheet of Puff 
Paſte at the Bottom and Brim, and cut it in what Form you 


leaſe. The Paſte that is left roll out and cut into little 


trips, neither ſo broad nor fo long as your little Finger, and 
bake them on a floured Paper ; let the Pudding bake near an 
Hour ; when it comes out of the Oven, ftick the Pieces of 


Paſte on the Top of it, to ſerve it to Table. It eats well 


either cold or hot. 


COYSTARDS. To a Pint of Cream you muſt have eight 
Eggs, and but two of the Whites; put the Cream into a 
Sauce-pan to boil, and you muſt boil in it a Piece of Nutmeg, 
ſome Mace, and a little Cinnamon; let your Cream boil til! 
* think it has the Flavour of the Spice, then pour it into a 
2 and — it ſtand till it is cool. Vou muſt make it pretty 
eet with fine S „then put in your 8, and ſtrain it 

trough a Cloth „ . ane... | 
2] Or, To three Pints of Cream, put a little whole Mace, 
Cinnamon and Nutmeg ; make it boil a little, then take it 
'of, and beat fifteen Eggs very well, leaving out nine of the 
a des ; 
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Whites ; when beaten, put to them a Glaſs of Sack, and two 
Spoonfuls of Roſe Water; put it to the Cream ſcalding hot, 
then ftrain it, and it is fit; harden the Cuſtard Cruſt in the 
Oven before you fill them. To all Milk, put ſixteen Eggs; 
to two Quarts, leave out five Whites, | | 


n * _—_—_ 


ALMOND Cuftards. Blanch and beat the Almonds in a 
+ Mortar very fine, and in the beating add thereto a little 
Milk, preſs it through a Sieve, and make it as a common 
Cuſtard, 


— 


1 
JE EING for Tarts. Take the Volk of an Egg, and put 
ſome melted Butter to it, and beat it very well together, 


and with a Feather waſh the Top of your Tarts, and fiit ſome 
Sugar on them juſt as you put them in the Oven. 


— * _ 
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Þ4s TE for Tarts, Take two Pounds and a half of But- 

ter, to three Pounds ot Flour, and half a Pound of 
fine Sugar beaten; rub all your Butter in the Flour, and 
make it into a Paſte with cold Milk, and two Spoonfuls of 
Brandy. : 


2] Or, Take better than two Pounds of Flour, break in 
a Pound of Butter, rub it very ſmall, then break in fax 
Eggs, and as much Cream as will make it into a ſtiff 
Paite ; mould it, and roll it very thin, and bake it in a flow 
Oven. 
P UFF Paſte: Fake a Quartern of Flour, and a Pound 
and a half of Butter; rub a third Part of the Butter in 
the Flour, and make a Paſte with Water; then roll out 
your Paſte, and put your Butter upon it in Bits, and flour it; 
then fold it up, and rol! it again, and then put in more But- 
ter, and flour it, and fold it up again ; then put the reſt of 
gr Butter in, flour it, fold it, and roll it twice before you 
uſe it. 


2) Or, Lay down a Pound of. Flour, break into it two 
Ounces of Butter, and two Eggs; then make it into Paſte 


with] cold Water, then work the other Part of the Pound of 
Butter to the Stiffneſs of your. Faſte ; then roll it out into a 


{quare 


at 
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ſquare Sheet; then ſtick it all over with Pits of Butter, flour 
it, and rol} it up like a Collar; double it up at both Ends, 


that it will meet in the Middle; roll it up again, as aforeſaid, 
till all the Butter is in. | 


HITE Puff Pajle. Rub a Quarter of a Pound of But- 
4 ter into two Pounds of Flour, and put in the Whites of 


three Eggs beaten up, and make it up with cold Water; then 
0 


rub in a Pound of Butter more ; if you would have it yellow, 
put the Volks into the Water. 


Þ4 STE for raiſed Pies. To half a Peck of Flour, take 


two Pounds of Butter, and put it in Pieces in a Sauce-pan 


of Water over the Fire, and when the Butter is melted, 
make a Hole in the Flour, ſcimming off the Butter, and put 
it in the Flour, with ſome ot the Water; then make it up in 
a ſtiff Paſte, and put it before the Fire in a Cloth, if you do 


not uſe it preſently. 


* STE for Fenin Paſties. Take four Pounds of But- 

ter to half a Peck of Flour ; rub it all in your Flour, but 
not too ſmall ; then make it into Paite, and beat it with a 
Rolling-pin for an Hour before you aſe it; you may beat 


three or four Eggs, and put into your Paſte, when you mix 
it, if you ple ©. 1 * 


* 


SURPRISING Pate. Take a Pound of Butter to 4 

Quartern of Flour, and rub your Butter very ſmall in it; 
then mix it with ſix Spoonfuls of Water; but be ſure you do 
not put more. It will be very ſhort and good. 


PASTE for 0 Paſty. Lay down a Peck of Flour, work 


it up with fix Pounds of Butter and four Eggs, and make 
it into a ſtiff Paſte with cold Water. 


—— — 


AST fer à high Pie. Lay down a Peck of Flour; 

work it up with three Founds of Butter melted in a Sauce 
pan of boiling Water, and make it into a ſtiff Paſte. 

2] Or, To a Peck of Flour put three Pounds of Butter ; 


make it hoil in Water, then make the Paſte very ſtiſt, and 


very hot; for ſmall Pics, put in a Pound of Butter to a Quat- 
tern of Flour, 


PASTE 


— 
a 
* 


W 
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ASTE Royal for Patty-pans. Lay down a Pound of 
Flour ; work it up with half a Pound of Butter, two 
Ounces of fine Sugar, and four Eggs. 


— 


P45 TE for a Cuftard. Lay down Flour, and make it 
into a ſtiff Paſte with boiling Water; ſprinkle it with a 
little cold Water to keep 1t from cracking. 


2] Or, Boil ſome fair Water, then put to'it fine Flour, and 
make it up to a ſtiff Paſte. You may add to it a little Sugar, 
and it will be fit to cut in croſs Cuts, or for garniſhing that 
which is to be ſtuck upright. 


CEING for a Batter Cake. Beat and ſiſt a Pound of 

double refined Sugar, and put to 1t the Whites of four 
Eggs, one at a Time, and a Spoonful of Honey Water; 
beat them in a Baſon with a Silver Spoon, till it 1s very light 
and white. 


H ARE Pie, to be ferved cold, Beat the Fleſh of the Hare 
in a Marble Mortar, then put almoſt as many buttered 
Eggs as equal the Quaatity of the Fleſh of the Hare ; then 
at a little fat Bacon cut ſmall, ſome Pepper, Salt, Cloves, 
* and ſweet Herbs, at your Pleaſure; mix them very 
well, then lay it in your Paſte and Butter, and put Butter in 
the Bottom, with ſome Seaſoning ſtrewed upon it; then lay 
in your Preparation, and cover it with Butter; then cloſe it, 
md ſerve it cold. | 


_  Y 


HE 4 RE Pie. Cut the Hare in Pieces, and break the Bones, 


and lay them in the Pie; lay on Balls, fliced Lemon, 


Butter, and cloſe it with the Volks of hard Eggs. 


[JHUBLE Pie. Take the Umbles of a Buck, and boil 
them, and chop them as ſmall as Meat for minced Pies, 
and put to them as much Beef Suet, eight Apples, half a 
Pound of Sugar, a Pound and a half of Currants, a httle Salt, 
ſome Mace, Cloves, and Nutmeg, and a little Pepper; then 
mix them together, and put it into the Paſte ; put in half a 
Pint of Sack, the Juice of one Lemon and Orange, cloſe the 
Pie, and when it is baked ſerve it hot. * 
UMBLE 


| 
| 
| 
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UM BLE vr Calves Feet Pie. Boil the Umbles of x 
Deer, and when cold ſhred, them ſmall, with as much 
Deer or Beef Suet as. equals the Weight of the Meat; ther 


to five Pounds put one Ounce of Cloves, Mace, Cinnamon, 


a little Salt, eight Ounces of candied Lemon ſliced, a Pound 
of Sugar, a Pound of Currants, a Pint of, Sack, and the 
Juice of two Lemons; mix all together, and it is fit y 
fill your Pies, Boil Calves Feet almoſt enough, and ſhred 
them, | 


* IRRET Pie. Take your large Skirrets, and blanch 

them, and put to them ſome Nutmeg, and A little Cinna- 
mon and Sugar; make your Pie ready, lay in your Skirt 
ſeaſon alſo the Marrow of three Bones with Cinnamon, Sugar, 
and grated Bread; lay the Marrow in your Pie, wich the 
Volks of twelve hard Eggs cut in Halves, a few Potatoes cut 
ſmall and boiled, and candied Oranpge-peel in Slices; lay 
Butter on the Top and Sides of your Pie; your Caudle mui 
be white Wine, a little Verjuice, ſome Sack, and thicken 1; 
with the Volks of Eggs, and when the Pie is baked pour | 
In, and ſerve it hot. Scrape Sugar on it. 


ARP Pie. Toa Quartern of Flour put two Pounds of 

Butter, rubbing a third Part in; then make it into ! e 
with Water; then roll in the reſt of the Butter at three tine 
lay your Paſte in the Diſh, put in ſome Bits of Butter on 
bottom Paſte, with Pepper and Salt; then ſcale and gut yorr 
Carps ; put them in Vinegar, Water and Salt; then waſh tien 
out of the Vinegar and Water, and dry them, and make the 
following Pudding for the Belly of the Carp: Take the 1c 
of an Fel, and cut it ſmall, put ſome grated Bread, two bus 


tered Eggs, an Anchovy cut ſmall, a little Nutmeg grate, 


and Pepper and Salt. Max theſe together well, and nl! the 
Belly of the Carp; then make ſome Forced- meat Balls of the 


_ ſame Mixture; then cut off the Tail and Fins of the Carp. 


and lay it in the Cruſt, with Slices of fat Bacon, a little Mace, 
and ſome Bits of Butter; then cloſe your Pie, and before 
you put it in the Oven, pour in half a Pint of Claret, Serv? 


hot. 


2] Or, Bleed the Carp at the Tail, open his Belly, dias 
and waſh out the Blood with alittle Claret, Vinegar and * ; 
hen 
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then ſeaſon the Carp with ſavoury Spice, and ſhred ſweet 
Herbs. Lay it in the Pie with a Pint of Oyſters, ſome 


Butter, and cloſe the Pie. When it is baked, pour into the 


Lear the Blood and Claret, and put it into your Pie. 


— 


LIN BER Pie. Take about two Pounds of lean Veal, 

and mince it, with a like Quantity of Kidney Beef Suet 
add to it ſome Apples fliced ſmall, ſome Spinage or Beet 
Cards ſliced, with a Seaſoning of powdered Cloves, Mace, 
\utmeg, and à little Pepper, ak | add a little Parſley cut 


ſmall, the Cramb of three Ounces of Bread grated, ſome 


Sack, with Juice of Lemon or Orange, or a little Oran 


flower Water, the Volkꝭ of fix or eight hard Eggs chopped | 


mall, with a Pound and a Half of Currants well picked, and 
rubbed in a Cloth, without waſhing. Mix them well toge- 
ther, and when you have cloſed it in a Coffin of rich Paſte. 
bake it in a gentle Oven, and ſerve it hot. 


2] Or, Take a Pound and a Half of Fillet of Veal, mince 
'{ with the ſame Quantity of Beef Suet, ſeaſon it with ſweet 
Spice, five Pippins, a Handful of Spinage, and a hard 
Lettice, Thyme ard Parſley : Mix it with a Penny Loaf 
zrated, and the Volles of two or three Eggs, Sack and Orange- 
lower Water, ſweet Spice, a Pound and a Halt of Currants 
ard Preſerves, as the Lamb Pie, and a Caudle, An Umbie 
Pie is made the fame Way. 


STE R Nell. Take ſome Penny French Rolls, and 
ralp them, then cut a Piece out of the Top, and ſcoop 
out all the Crumb; then have your Oyſters opened, and fave 
their Liquor; waſh them in Water and Salt; then take the 
clear Part of their own Liquor, with tome Mace, Slices o“ 
Nutmeg, and whole Pepper; ftew them in this Liquor, 1]! 
you think they are enough, and thicken them with Butter ; 
when they are boiling hot, pour them into che Rolls, and ſet 
them cither in a hot Oven, or over a Chafing-diſh of Coa's 
before the Fire, till they are hot through ; then ſerve them 
1n:ead of Puddings. | . 
Note, Muſhroom Loaves are ſerved after the fame Manner. 


PHREWSBURY Pie. Take a Couple of Rabbets, 
. cut them in Pieces, ſcaſon them well with Pepper and 
Sale; then take ſome fat Pork, and ſeaſon it in like Manner, 

Sag | then 


—— 


3 


FINE Eeg Pie, Take the Volks of twenty hard Fo; 
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then take the Rabbets Livers parboiled, ſome Butter, Egge, 


Pepper and Salt, a little Sweet-Marjaram, and a little Nat 
meg; make this into Balls, and lay it in your Pie among 
the Meat; then take Artichoke-bottoms boiled tender, ct 
in Dice, and lay theſe likewiſe amongſt the Meat; then clo 
your Pie, and put, in as much white Wine and Water, as 
you think proper. Bake it, and ſerve it hot. 


— 


3 


and chop them with double the Quantity of Beef Suct, {x 
12 ſliced ſmall ; then put to them a Pound and a Halt 
of Currants, Half a Pound of Sugar, and a little Salt, (or: 
Mace and Nutmeg beat fine, and IIalf a Pint of Sack, the 
Juice of a Lemon, candied Orange aud Citron cut in Pieces; 

ou may put a Lump of Marrow on the Top. Bake then 
in a gentle Oven, and put the Marrow only on them that 
are to be eaten hot. - 


2] Or, Shred the Volks of twenty hard Eggs, {ith 
the ſame Quantity of Marrow and Beef Suet ; ſeaſon it with 
—_ Spice, Citron, Orange, and Lemon; fill and clove the 

ie. 


2 4M Pie with Currants, Take a Leg and a Lou of 
Lamb, cut the Fleſh into ſmall Pieces, and ſeaſon it 
with a little Salt, Cloves, Mace, and Nuuncg ; then lay the 


Lamb in your Paſte, and as many Currants as you think 


proper, and ſome Lijbon Sugar, 2 few Raiſins ſtoned and 
chopped ſmall ; add ſome forced-meat Balls, ſome Volks 0! 
bard Eggs, with Artichoke-bottoms, or Potatoes that have 
been boiled and cut in Dice, and candied Orange and Le- 
mon-peel cut in Slices; put Butter on the Jop, and a little 
Water; then cloſe your Pie, bake it gently, and when it is 
baked take off the Top, and put in your Caudle made ci 
Gravy from the Bones, ſome white Wine and Juice of Le- 
mon; thicken it with the Volks of two Eggs, and a Bit of 
Butter, When you pour in your Caudle, Jet it be hot, and 
ſhake it well in the Pie; then ſerve it, having laid on the 
Cover, 


N. B. If you obſerve too much Fat ſwimming on the 
Liquor of your Pie, take it off before you pour on the 


Caudle. 
| OYSTER 
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7 N Pie. Parboil a Quart of large Oyſters in their 
own Liquor, mince them ſmall, and pound them in a 
Mortar, with Piſtachio Nuts, Marrow, and ſweet Herbs, an 
Onion and ſavoury Seeds, and a little grated Bread; or ſeaſon 
25 aforeſaid whole. Lay on Butter, and cloſe it. 


72 UNDER Pic. Take twelve large Flounders, cut 

of their Tails, Fins, and Heads; then ſeaſon them with 
pepper and Salt, Cloves, Mace and Nutmeg beaten fine ; 
then take two or three Eels well cleaned, and cut in Lengths 
If three Inches, and ſeaſon as before; then lay your Floun- 
ders and Eels in your Pie, and the Volks of eight hard Eggs, 
Half a Pint of pickled Muſhrooms, an Anchovy, a whole 
Onion, a Bunch of {weet Herbs, ſome Lemon- peel, grated. 
You muſt put three Quarters of a Pound of Butter on the Top, 
and a Quarter of a Pint of Water, and a Gill of white Wine ; 
then cloſe your Pie, and ſerve it hot, firſt taking out the 
O::;0n and Bunch of ſweet Herbs. 

Note, If you do not put any Eels in your Pie, you muſt put 
half a Pound of Butter more in your Pie; you may add ſome 
Oyſters, if you pleaſe, When you make Turbor Pie, you 
muſt make it the ſame Way. 

2] Or, Take the Bottoms of fix or eight Artichokes, being 
boited and ſliced; ſeaſon them with ſavoury Spice, mix them 
with the Marrow of three Bones, Citron and Lemon-pecl, 
Eringo-roots, Damſons, Gooſeberries, Grapes, Lemon and 
Putter, and cloſe the Pie. A Carrot or Potatoe Pie is made 
the ſame Way. 


— 


_—_— _— 


ART ICHOXE or Potatce Pie. Take Artichoke-bot- 
toms, ſeaſon them with a little Mace and Cinnamon 


iced, eight Ounces of candied Lemon and Citron fliced, 


Er:ngo-roots and Prunellas, a Slit of each, two Ounces of 
Barberries, eight Ounces of Marrow, eight Ounces of Raiſins 
of the Sun ſtoned, and two Ounces of Sugar; butter the Bot- 
tom of the Pie, and put in all, one with the other, and eight 
Ounces of Butter on the top Lid; bake it, and then put on a 
Lear, made as for the Chicken Pie. 


*—— 


K C 


AXMTB Pie. Cut a Quarter of Lamb into thin Slices, 
© feafon it with ſavoury Seaſoning, and Jay them in the 
ie with a hard Lettice and Artichoke-bottoras, and the vom 

(3.2 


* 
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x" c 

; of Aſparagus. Lay on Butter, and cleſe the Pie. Why it . 
is baked, pour into it a Lear, r 

d 

2] Or, Seaſon the Lamb Steaks; lay them in the bie | 

with ſliced Lambiſtones and Sweet-breads, ſavoury Ball, a 

and Oyſters, Lay on Butter, and cloſe the Pie with a 8 
Lear. . 
CHICKE N Pie. Take fix ſmall Chickens; roll up 

Piece of Butter in ſweet Seaſoning ; ſeaſon and lay them * 

into a Cover, with the Marrow of two Bones rolled up in dhe 0 

Latter of Eggs, with Preſerves and Fruits, as Lamb Piss, 1 

with a Caudle. | {l 

— - 0 

8 WEET Chicken Pie. Break the Bones of four Chickens, P 

then cut them into little Pieces, ſeaſon them highly with eh 

Mace, Cinnamon, and Salt; have four Volks of Egge boiled * 

ard and quartered, and five Artichoke-bottoms, eight Ources 05 

of Raiſins of the Sun ſtoned, eight Ounces of preſerved Citron, th 

, Lemon and Eringo-roots, of each alike, eight Ounces of tt 
Marrow, four Slices of rinded Lemon, eight Ounces of Cur- tl 

rants, fifty Balls of forced Meat, made as for Lumber Pie ; - 

put in all, one with the other, but firſt butter the Bottom of / 

the Pie, and put in a Pound of freſh Butter on the top 1:4, 

and bake it ; then put in a Pint of white Wine mixed with uf 

little Sack, and, if you will, the Juice of two Oranges, in 

ſ eetening it to your Taſte. Make it boi, and thicken i 8. 

with the Volks of two Eggs; put it to the Pie when both ate þ 

yery hot, and ſerve it hot. b 
4 The ſame Ingredients for a Lamb or Veal Pie, only leave Cl 
; out the Chickens and Artichokes, aud add to Lamb ſcalded w. 


Cheſnuts. an 
. pi 


| MINC ED Piet. Shred a e. of Neat's Tongre 7 
i 
* 


parboiled, with two Pounds of Beef Suet, five Pippins, 
and a green Lemon-peel ; ſeaſon it with an Ounce of Spice. of 
a little Salt, a Pound of Sugar, two Pounds of Currants, hall 
a Pint of Sack, a little Orange-flower Water, the Juice © 
three or four Lemons, a Quarter of a Pound of Citron, 
Lemon and Orange-pecl. Mix theſe together, and fil tie 
Pies, 78 
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70 make Minted Piet. Take two Pounds of Meat, fout 

Pounds of Suet, one Pound 6f Raifins, five Pounds of Cur 
rants, ay Ounce and a Half of Cinnamon, Half an Ounce of 
Nutmegs, Half an Ounce of Mace, and ſome Cloves, the 
juice of four Lemons, and grate one Peel, three Quarters of 
Pint of Sack, four Ounces of Sweetmeats, one Pound of 
$:x-penny Sugar, and a little Salt. 


n „ 


1 — — 


M INCED Pres and Egg Pics the ſarie Way, Shred two 

Pounds of lean Meat, and two Pounds of Beef Suet, 
very fine; ſeaſon it with an Ounce of Cloves, Mace and 
Cinnamon, a little Salt, a Pound of Sugar, eight candied Le- 
mons and Citrons, and ſour Ounces of Dates, all ſhred or 
liced, a little Lemon-peel ſhred fine, and a Pound of Raiſins 
of the Sun, ſtoned and ſhred, three Pounds of Currants, a 
Pint of Sack, and the Juice of three Lemons, or Verjuice; 
then mix all together, and it is kt to fill your Pies ; the beſt 
Meat is Neat's Tongnes, but Beef, Mutton or Veal, are ve 
good for preſent Uſe. Shred the Meat raw; if not, parboil 
the Tongues till they will blanch, and when cold ſhred them; 
then boil the Eggs hard, and ſhred them fine with no more 
than the Weight of the Eggs. 


M UTTON Pie. Seaſon the Matton Steaks, fill the 

Pie, lay on Butter, and cloſe it. When it is baked, toſs 
up a Handful of chopped Capers, Cucumbers, and Oyſters 
in Gravy, an Anchovy and drawn Batter. 


* 


7D Pie. Cut the Kid in Pieces, lard it with Bacon, 
ſeaſon and lay it in the Pie; lay on Butter, and cloſe it. 
Vhen it is baked, take a Quartern of Oyſters dried in a 
Cloth, and fry them brown; toſs them up in Half a Pint of 
white Wine, Barberries, and Gravy; thicken it with Eggs 


— drawn Butter. Cut up your Lid, and pour it into your 
ie. 


HH EN Pie. Cut it in Pieces, and lay it in the Pie ; lay on 
Balls, fliced Lemon, Butter, and cloſe it with the Yolks 
of hard Eggs; let the Lear be thickened with Eggs. 


_—_— _ 


F {GEON Pie. Truſs and ſeaſon the Pigeons with ſa- 
voury Spices, lard them with Bacon, and ſtuff them with 
torced Meat; lay on Lamb-ſtones, Sweet-breads, and Butter; 
G 3 clole 
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- cloſe the Pie with a Lear. A Chicken or Capon Pie is made 
the ſame Way, almoſt boiled. 


C4 L F's Head Pie, Almoſt boil the Calf's Head, 

take out the Bones, cut it in thin Slices, ſeaſon and 
mix it with ſliced ſhivered Palates, Cocks-combs, Oyſters, 
Muſhrooms and Balls. Lay on Butter, and cloſe the Pie 
with a Lear. 


IV E 4 T's Tongue Pie. Half-boil the Tongues, blanch 

them and ſlice them, ſeaſon them with ſavoury Seaſon- 
ing, ſliced Lemon, Balls and Butter, and then cloſe che 
Pie. When it is baked, take Gravy and Veal Sweet-breads, 
Ox-palates and Cocks-combs, toſſed up, and pour it into 
the Pic. | 


FJ ENTSON Pojiy. Raiſe a high round Pie, ſhred a 
Pound of Beef Suet, and put it into the Bottom; cut 
2 Veniſon in Pieces, and ſeaſon it with Pepper and Salt. 


ay it on the Suet, lay on Butter, cloſe the Pic, and bake it 
ſix Hours. 


LY ENISON Paſly. Bone a Side or Haunch of Veui- 

ſon, cut it ſquare, and ſeaſon it with Pepper and Salt; 
make it up in your aforeſaid Paſte; a Peck of Flour for a 
Buck-Paſty, and three Quarters for a Doe; two Pounds cf 
Beef Suet at the Bottom of your Buck-Paſty, and a Pound 
and a Half for a Doe, A Lamb-Palty is ſeaſoned as the 
Doe, 


* M B-Stone and Sweet-bread Pie. Boil, blanch, and ſlice 

them, and ſeaſon them with ſavoury Seaſoning ; 21 
them in the Pie with ſliced Artichoke-bottoms, lay on Luer 
and cloſe the Pie with a Lear. 


— 


B TTALIA Pie. Take four ſmall Chickens, and 
Squab Pigeons, four ſucking Rabbets, cut them in Picces, 
and ſcaſon them with ſavoury Spice; lay them in the Pie, 
with four Sweet-breads ſliced, as many Sheep's Tongues and 
ſtavered Palates, two Pair of Lamb-ſtones, twenty oy 
. CK 
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Cocks-comòs, with ſavoury Balls and Oyſters; lay on Butter, 
and cloſe the Pie with a Lear. 


— 
„» 


VE AL Pie. Raiſe a high round Pie, then cut a Fillet of 
" Veal into three or four Fillets, ſeaſon it with ſavou 
Seaſoning, and a little minced Sage and ſweet Herbs; lay it 
in the Pie with Slices of Bacon at the Bottom, and between 
each Piece lay on Butter, and cloſe the Pie. When it is 
baked, and half cold, fill it up with clarified Butter. 


FLORENTINE of Fleſ> or Fiſh. Take ſome lean 

Veal, and cut it in thin Slices, ſeaſon them with Cloves, 
Mace, Nutmeg, Pepper and Salt, and Sweet-Marjoram ; put 
theſe Slice upon Slice, with the Mixture, and ſome fat Ba- 
con; then put them into a Diſh, and bake them in a Cruſt, 
with Balls of forced Meat, and a little Pepper, ſome Muſh. 
room Buttons, and ſome Cocks-combs blanched, a Slice or 
two of Lemon, with half a Pint of white Wine, and a Pint 
of Water; then cloſe the Pie, and bake it in a briſk Oven, 
and ſerve 1t hot. 


7— — — 


HAN Pie. Skin and bone the Swan, lard it with Bacon, 

and ſeaſon it with ſavoury Spice, and a few Bay-leaves 
powdered ; lay it in the Pie, Rick it with Cloves, lay on But- 
ter, and cloſe the Pie; fill it up as aforeſaid. 


URKEY Pie. Bone the Turkey, ſeaſon it with ſavoury 

Spice, and lay it im the Pie, with two Capons cut in Pieces, 
to fill up the Corners. A Gooſe Pie is made the fame Way, 
with two Rabbets, and fl! them up as aforeſaid, 


— 


ROUT Pie. Clean, waſh, and ſcale them, lard them 

with Pieces of a filver Eel rolled up in Spice, and ſweet 
Herbs, and Bay-leaves powdered ; lay on and between them 
the Bottoms of ſliced Artichokes, Muthrooms, Oyſters, Ca- 
pers, and ſliced Lemon; lay on Butter, and cloſe the Pie. 


EL Pie. Cut, waſh, and ſeaſon them with {ſweet Sea- 
ſouing, and a Handful of Curcants ; butter, and cloſe it. 


2 LAM. 
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[, AMPRE Y Pie. Clean, waſh, and ſeaſon them with 


ſweet Seaſoning; lay them in a Coffin with Citron and 
Lemon {liced ; butter, and cloſe the Pie. 


AR TIFICIAL Veniſen for a Paſty. Bone a Sirloin of 

Beef, a Shoulder or a Loin of Mutton, then beat it very 
well with a Rolling- pin, then rub ten Pounds of Beef with 
four Ounces of Sugar, and three Ounces of Mutton ; let i 
he twenty-four Hours, then wipe it very clean; ſeaſon it high 
with Pepper, Nutmeg and Salt, then lay it in the Form of: 
Paſty, then roll the Paſty almoſt four-ſquare, till the Bottom: 
an Inch thick; to a great Paſty of Mutton, Beef or Veniſon, 
put a Pound of Beef Suet ſhred ſmall; lay the Paſte on Fave”, 
then lay Halt the Suet under the Meat, and put round the 
Pudding Craft ; wet it well, turn over the Top, and cloſe it 
well, and garniſh it; then bake it, put in the Gravy, and ſerve 
it hot, When Lamb comes firſt, bone it not, but break it very 
ſmall ; lay on it a few pickled Barbernes, three or four Slices 
of rinded Lemon ; and to Lamb or Veal put two Pounds of 
Suet, as aforeſaid. 


EEF Paſily. Firſt cut out and ſeaſon it over Night with 

Pepper and Salt, a little red Wine and Cochineal, then 
make it up as the Buck Paſty ; to each of theſe Paſtirs ſeaſon 
the Bones, cover them with Water in a Pan, and bake them 
with the Paſty ; when baked, ftrain it, and pour the Gravy 
into the Paſty. 


APPLE Pie. Take a Dozen of Apples, and ſcald them 

very tender, and take off the Skinz then take the Pap 
of them, and put to it twelve Eggs, but half the Whites ; 
beat them very well, and take a Penny Loaf grated, and a 
Nutmeg grated, Sugar to your Taſte, and a Quarter of 2 
Pound of Butter melted. Mix all theſe together, and bake 
them in a Diſh ; butter your Diſh, and take care that yout 


Oven 1s not too hot. 
e, 2 0 3 


SPRING Pie. Cut a Hind-Quarter of Lamb to Pieces; 
take four Ounces of the Lean, and make it into Forced - 
meat as for the Lumber Pie; then make it into little Balls, 
as big as Nutmegs, and ſome about the Length and Bigne!s 
of your little Finger; ſcaſon the Meat with Cloves, Mace, 

Cinnamon; 


kn. SO eV ms a35T Tv 


-4w 35.- al-r 


> a 3 nll S ©B =» 


bs + 2 


=> as 0 6s ww rw tne An 


8 rng 1 _ 


Pufts,” _ Packat-Book, 69 


Cinnamon, Salt, and a little Pepper then lay in the Meat, 
with ſome Prunellas lit, and a little S inage and Beet-leaves 
hyed, but firſt butter the Bottom of 4. Pie; tien put over 
it a Pound, or leſs, of preſerved Citron or Lemon, Eringo- 
roots and Barberries, and a Lemon pared and ſliced; then put 
in eight Ounces of freſh Butter on the top Lid, bake it, and 
put in as for a Chicken Pie. 


— —— 


PUFFS of Oranges. Pare off the Rinds from Sewille 

Oranges or Lemons, then rub them with Salt; let them 
lie twenty-four Hours in Water, then boit them in four 
Changes of Water; make the firſt ſalt, drain them dry, and 
beat them fine to a Puff; then bruiſe in the Pieces of all that 
you have pared, then make it very ſweet with fine Sugar, boil 
it till it is thick, let it ſtand till it is cold, and then it will be 
ft to put in the Paſte. 


2] Or, Salt them whole, then boi! them as above directed, 
and when they aze cold ;hce them very thin, put a little Sugar 
over the Bottom of the Tart, then lay in the Slices with a 
little Sugar, and fo fill the Tarts or Patty-pans ; you may lay 
Slices of Pippins between the Oranges. 


O make Iceing. Beat and ſift a Pound of double-refined 

Sugar through a Lawn Sieve; then whip the Whites of 
three Eggs to Snow very thick, put in the Sugar by degrees 
to them, and when all is in, beat it together Half an Hour; 
it muſt be as thick as it will but juſt run; if not, put in two 
Spoonfuls of Orange or Roſe Water, in which diſſolve a 
Grain of Muſk, or Ambergreaſe; then lay on a little of the 
Iceing quick with a Bruſh or Knife. If you | pn it with 
mall coloured Comfits, as Sweetmeats, ſtick them all up- 
right in Sprigs, or the Iceing, if cold, with the White of 
an Egg. 


74 R T Demey. Beat Half a Pound of hlanched Almonds 
in a Mortar, with a Quarter of a Pound of Citron, the 
White of a Capon, four grated Biſkets, the Marrow of two 
Bones, ſweet Spice and Sugar, a little Sack, Orange-flower 
Water, and a little Salt; then melt it with a Pint of 
Cream, and ſeven Eggs well beaten ; bring all theſe In- 
gredients to a Body over the Pire; then having a Diſh 
covered 
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covered with Puf-paſte, put Part of theſe Ingredients at the 
Bottom, then put in the Marrow of two Bones, in Pieces, 
ſqueeze on it the Juice of a Lemon, lay on it the Marrow, 


and the other Part of the Ingredients, and cover it with a 
cut Lid, 


PRI NG or Sorrel Tart, Shred the Herbs ſmall, ther 

wring out a little of the Juice of it, and put into: 
Quart fourteen Ounces of Sugar, and the like Quanti:y of 
Currants ; mix it, and fill the Tarts, and lid and bake +: 
then put in Half a Pint of thick Cream, boiling it firſt, if ;; 


be raw, then ſtrew on ſome fine powdered Sugar, and ferve 
it hot. 


ah 


* 


C K 


O make the Queen's Delight, Take a Pound of double. 

refined Suger, beat it ſmall, and fift it, fix Ounces ef 
blanched Almonds well beaten, and mix them together wit) 
the Froth of the Whites of Eggs, and a Grain or two ef 
Muſk ; make a Paſte thereof, and roll it out thin, then cut it 
to the Size of the Top of a Wine Glafs, put any round 
Pieces of Sweetmeat, and cover it with another Bit of Paſte, 
And cloſe the Edges with the narrow End of a Funne!, and 
| bake them on a Sieve, when the Oven is almoſt cold. 


te 


UZEN Cakes. Take a Pound of Sugar, and beat it 

fire, four Volks and two Whites of Eggs, Half a Pound 
of Butter, a little Roſe Water, fix Spoonfuls of warm Cream. 
a Pound of Currants, and as much Flour as will make it up; 
ſtir them well together, and put them into your Patty-pans, 
being well buttered ; bake them in an Oven, almoſt as hot 2s 
for Manchet, for Half an Hour; then take them out anc 


glaze them, and let them Rand but a little after the Glazing 
15 on, to riſe, 


——  —— 


RICH Cate. Take a Quartern and a half of fine Flour, 
and fix Pounds of Currants, an Ounce of Cloves and Mace, 
ſome Cinnamon, two Nutmegs, about a Pound of Sugar, ſome 
Lemon and Orange, and Citron, candied, and cut in thir 
Pieces, a Pint of any ſweet Wine, ſome Orange-flower Water, 
a Pint of Yeaſt, 2 Quart of Cream, two Pounds of _ 
melted. 
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melted, and pour in the Middle; then firew ſome Flour over 


it, and let it ſtand Half an Hour to riſe ; then knead it well 
together, and lay 1t before the Fire to riſe, and work it up 
very well; then put it into a Hoop, and bake it two Hours 
and a half in a gentle Oven. 


— — 


CE ED Cake. Take three Pounds of fine Flour, and 

two Pounds of Butter, rub it in the Flour; eight Eggs, 
and four Whites, a little Cream, and five Spoonfuls of Veaſt; 
mix all together, and put it before the Fire to riſe, then put 
in three Quarters of a Pound of Carraway-comfits, and 


put it in a Hoop well buttered. An Hour and a half will 
bake it. 


ATTER Cake. Take fix Pounds of Currants, five 

2ounds of Flour, an Ounce of Cloves and Mace, a little 
Cinnamon, half an Ounce of Nutmegs, half a Pound of 
pounded and blanched Almonds, three Quarters of a Pound 
oc lice Orange and Lemon-peel, half a Pint of Sack, alittle 
Honey Water, a Quart of good Ale Yeaſt, a Pint of Cream, 
and 2 Pound and a half of Butter melted therein; mix it to- 
pether in a Kettle over a ſoft Fire, ſtirring it with your Hands, 
vil 1t 15 very ſmooth and hot; then put it in a Hoop, with 
a buttered Paper at the Bottom. 


TO make Rice Cheeſeakes. Take a Pound of ground 

Rice, and hoil it in a Gallon of Milk, with a little 
whole Cinnamon, till it is of a good Thickneſs ; then pour 
into a Pan, and ftir about three Quarters of a Pound of 
freih Butter in it; then let it ſtand covered till at is cold, put 
in twelve Eggs, and leave halt the Whites out, and a Pound 


of Currants; grate in a ſmall Nutmeg, and ſwœeten 1t to 
your Palate. 


2] Or, Leave out the Biſkets, and thicken it with the 
Flour of Rice, as before. 


[EEE 


HEESECAKES. Boil a Quart of Cream or Milk 


with eight Eggs well beaten, ſtir it till it is a Curd, then 

ſtrain it, and mix it with the Curd of three Quarts of Milk, 

three Quarters of a Pound of Butter, two grated Biſkets, two 

Ounces of pounded and blanched Almonds, with alittle 3 
an 
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and Angel Water, half a Pound of Currants, ſeven Eggs, and, 
Spice and Salt; beat it up with a little Cream till it is very 

light, and fill the Cheeſecakes. The ſame way you may 

make Cheeſecakes with the Curd of a Gallon of Milk, with- 

out the Egg Curd. 

2] Or, Drain a Quart of tender Curd from the Whey, 

then rub it through a Hair Sieve with the Back of a Spoon; 

beat into it half an Ounce of Cinnamon and Mace, eiglr. 

Ounces of fine Sugar, eight Ounces of Currants, eight Yolk; 

of Eggs, four Ounces of Almonds blanched and beat fine, 

with a Spoonful of Orange-flower or Roſe Water, to keep it 

from oiling; then grate four Naples Biſkets into a Pint of 
Cream, and boil it till it is as thick as a Haſty-pudding keep 

it ſtirring, then mix into it ten Ounces of fine freſh Butter, aud 

put it to the Curd; mix all well together, and it will be it 

to fill your Paſte. 


TO make Cheeſecake Meat. Pat to ten Eggs a Quart of 

Milk; boil them together, ſtrain them, beat the Eggs in 
a Bowl, and take that you ſtrain from the Eggs, and boil it 
in a Pan, with Bread, like a Haſty- pudding; put in a Quar- 
ter of a Pound of Butter, mix it and the Eggs together, then 


oe in Plumbs, Currants, with Seaſoning and Sugar, and a 
ittle Sack, 


POR TUG AL Cakes. Put a Pound of fine Sugar, 4 
Pound of freſh Butter, five Eggs, and a little * even 
into a broad Pan ; beat it up with your Hands till it is very 
light, and looks curdling ; then put thereto a Pound of Flour, 
half a Pound of Currants very dry, beat them together, fil! 
your Heart-pans, and bake them in a lack Oven. You may 
make Seed-Cakes the ſame Way, only put Carraway-Seeds 
inſtead of Currants. 

2] Or, Mix into a Pound of fine Flour a Pound of Loaf 
Sugar beaten and ſifted, then rib into it a Pound of pure ſw*2t 
Butter, till it is thick like grated Bread; then put to it wo 
Spoonfuls of Roſe Water, as much Sack, ten Eggs, and whip 
the Whites to Snow ; then put in eight Ounces of Currants, 
mix all well together, and butter the Tin Pans; fill them but 
half full, and bake them. If they are made without Cur- 
rants, and kept in a dry Place, they will keep a Yea ; 
add a Pound of Almonds blanched, and beaten with Roſe 
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Water, as above, and leave out the Flour. Theſe are another 
Sort, and better. 5 


— — 


— 


Pound of Sugar, a Pound of Butter rubbed in very fine, 
with two Ountes of Ginger, and a grated Nutmeg ; mix it 
with a Pound of Treacle, and a Quarter of a Pint of Cream, 
warm together; then make up your Bread {tiff, roll them 
out, and make them in thin Cakes. Bake them in a lack 
Oven, 

2] Or, Take a Quarter of a Peck of Flour, two Pounds 
and three Quarters ot Treacle, a Quarterof a Pound of Gin- 
ger, and Half an Ounce of Coriander and Carraway Seeds 


bruiſed; make it into large Cakes : Put into either of them 


dweetmeats, if you pleaſe. When they are baked, dip them 
in boiling Water to glaze them. : 
SHREWSBURY Cakes. Take a Pound of Butter, a 

Pound of double-refin'd Sugar ſifted fine, and put to it a 
little Mace beaten, and four Eggs; beat them all together 
with your Hands, till it is very light, and looks curdling ; 
then put to them a Pound and a Half of Flour, and roll them 
out into little Cakes. 


LUMB Cake. Take three Pounds of Flour, rub into it 

a Pound of Butter, and three Eggs, Volks and Whites; 
then take three Gills of Cream, and make it pretty warm, 
having in your Flour ſeven Spoonfuls of Yealt ; mix theſe 
well together, and beat it well with your Hand; then ſet it 
before the Fire to riſe, and, when your Oven is hot, add to it 
two Pounds of Currants, a Pound of Sugar, and Halt a Gill 
of Brandy; mix theſe together, and ſo put it into your Hoop, 
and what Sweetmeats you will, and ſeaſon it with Mace or 
Nutmeg. An Hour and a Half will bake it. 


FINE Cake. Dry a Gallon of Flour well before the 
Fire, then take an Ounce of Cinnamon and Nutmeg 
well beaten, Half a Pound of Orange, Lemon, and Citron- 
peels ſliced, four Pounds of Currants, a Pound and a Half of 
Sugar, a Gill of Sack, a Gill of Cream, a Gill of Yeait, 
and two Pounds and a Half of Butter melted ; mix all theſe 
well. together, let it tand Half an Hour before the Fire 
H ta 


G NGE R-bread Cakes, Take three Pounds of Flow. a; 
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to riſe, then put it in the Pan, and bake it; and when it {; 
enough, glaze it. 


SEED Cake, Take a Pound of fine Sugar fifted, and x 

Pound of the beſt Butter ; beat it with your Hands Half 
an Hour; add eight Eggs, and a Pound of Flour ; beat it 
all together, and add a Pennyworth of Carraway-Seeds. 


A*® MOND Cheefecakes. Take a Quarter of a Pound of 

blanched Almonds, and beat them; then beat fix Eggs, 
a Lemon- ſKin grated off the Lemon as it is whole, Halt a 
Pound of Butter, and Half a Pound of fine Sugar; beat all 
together, and then put them into Paſte. 


— A 


O make a good Cake. Take a Peck of Flour, and rub in 

ita Pound of Butter, then ſet on a Sauce-pan of Cream, 
as much as will wet it, ſlice into it a Pound of Butter, and 
when it boils, take it off to cool; then mingle with it the 
Flour, three large Nutmegs, ſix Blades of Mace beaten, a 
Pound of Sugar, ſome Roſe-water, and two Pounds of 
Currants ; when you have mingled all theſe in the Flour, and 
made a round Hole in it, then take a Pint of Ale Yeaftt, 
and beat into it the Volks of eight Eggs, Half a Pint of Sack, 
and temper it with your Cream and Butter ; be ſure not to 


make it too wet; neither mult it be too ſtiff; then ſet it by 


the Fire to riſe, and cover it ; then put it intoa Rim of Tin, 
and {et it in a hot Oven. An Hour and a Half will bake it. 
When it comes out of the Oven, beat ſome Whites of Eggs, 
and waſh it over, and ſift on it ſome fine Sugar. 


5 ARRAWAY Cake, Melt two Pounds of freſh Butter in 

Jin or Silver, let it ſtand twenty-four Hours, then rub 
Into it four Pounds of fine Flour dried, mix in eight Eges, 
and whip the Whites to Snow, a Pint of Ale Veaſt, and a 
Pint of Sack. Mix all together, and put in two Pounds of 
Caraway-comfits ; put it into a butter'd Hoop, and bake it 
two Hours and a Half. You may mix into it Half an Ounce 
of Cloves and Cinnamon. 


—— — — 


PARE your Quinces, and put them into cold Water as 


your pare them, ſlice_them from the Core, and put them 
in 
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in a Silver Flagon, or Earthen Pot, without Water, and ſet 
them into a Pot of ſeething Water, uncovered or ſtopped ; 
make the Water boil a-pace, and when you ſee any Syrup 
come from the Fruit, pour it away into a Glaſs, with a Piece 
of Tiffany tied on it ; then take the Weight in double-refin'd 
Sugar, wet it with four or five Spoonfuls of Spring-water, and 
boil it to a Candy-height; then put in four or five Spoonfuls 
of the Juice, ſet it on a gentle Fire, and fo by little and little 
put it in all, continually ſtirring it, and when you think it is 
thick enough, take it off, and put in a little Juice of Lemon 
to clear it, (if you like the Taſte); then pour it into Glaſs 
Saucers, and ſet it into your Stove, which mult be kept with 
a continual Heat; turn it as ſoon as it candies, and take heed 
of over-drying. 

You may make the Sugar of a hard Candy, and then put 
in the Juice, and ſet it no more on the Fire. 


O make Cakes, Take four Pounds of Flour dried in an 

Oven, fix Pounds of Currants, fourteen Eggs, and fix 
Whites, three Spoonfuls of Sack, a Quarter of a Pint of 
Cream, a Spoonful of Orange-flower or Roſe- water, two 
Pounds of Butter waſhed in Roſe-water, and four Nutmegs 
deaten; the Currants muſt not be waſhed, but picked and 
rubbed; the Butter muſt be rubbed in cold after the Currants 
are rubbed in the Flour ; to this Quantity you muſt have two 
Pounds of Loaf Sugar ſearced. Bake them in a quick Oven 
Halfan Hour will ſerve. Theſe Cakes are better when they 
are a Week old, than they are the firſt Day. 


$4 FFRON Cakes. Take Half a Peck of the fineſt Flour, 

a Pound of Butter, and a Pint of Cream, or good Milk ; 
fet the Milk on the Fire, put in the Butter, and a good deal 
of Sugar ; then ſtrain Saffron, to your Taſte and Liking, into 
your Milk ; take ſeven or eight Eggs, with two Yolks, and 
ſeven or eight Spoonfuls of Yeaſt ; then put the Milk to it, 


when it is almoſt cold, with Salt and Coriander Seeds; knead. 


them all together, make them up in reaſonable Cakes, and 
bake them in a quick Oven. 


pe — 


T O make à great Cake. Take a Peck of Flour, by 
Weight twelve Pounds, twelve Pounds of Currants, two 
Pounds of Raiſins of the Sun, ſtoned and ſhred very ſmall, 
H 2 wo 
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two Pounds of Sugar, five Pounds of Butter, Half a Pint of 


Sack, five or fix eg Half a Þ:nt of Roſe-wuter, three Pints 


of the beſt Ale Veaſt, five Pints of Cream, or Strokings, an 
Ounce of Cinnamon, fix Nutmegy, and ſome Cloves and 
Mace ; divide your Flour into two Parts, boil the Cream, 
and when it is almoſt cold mix it with the Yeaſt; then put it 
to the one Half of the Flour, working it very well; ſet it be- 
fore the Fire, and cover it. Melt the Butter and Roſe-water 
on a gentle Fire, and beat the Butter well with your Hands ; 
the other Flour muſt be ſet before the Fire, and made as hot 
as you can, and your Currants and Raiſins, well mixed to- 

ether, laid before the Fire, and made very hot; you mui 
- your Spice and Sugar over a Chafing-diſh of Coals, and 
make all as hot as you can ſuffer your Hand in ; then mix 
the Flour and all the reſt, with the other Paſte, and keep it 
hot till it is put into the Oven; when all is mixed, it will be 
no thicker than a Pudding ; flour your Paper well that is to 
be at the Bottom, and ſet upon it a Hoop, either of Wood, 
or triple ſtrong Paper; pour your Cake into the Hoop, and 
ſet it in the Oven, then take fix Whites of new-laid Eggs, 
and a Pound of double-refin'd Sugar, and beat the Eggs to a 
Forth with a little Roſe-water ; then put 1n the Sugar, and 
beat it till it is as white as Snow, and when vour Cake i; 
ready to draw, ice it over with a Spoon, and let it ſtand till 
it hardens. 


— 


— 


To make a Cake which will keep good a Quarter of 
a Mar. 


T 4 K E eight Pounds of Flour, nine Pounds of Currant: 

well picked, waſhed and dried, two Pounds of Butter, a 
Quart of Cream, a Quart of Ale Yeaſt, a little Sack and N e. 
water, a Pound of Sugar, the Volks of ſixteen Eggs wel 
beaten, and what Spice you think fit ; mix them together, 
and ſeaſon it, and when your Oven 1s hat put it into a Hoop, 
and bake it. Mix the Whites of Eggs with ſome double 
refined Sugar, and when it is baked, ice it over, and ſet it it 
the Oven till it is dry. 


r 


') make Anniſeed Biſtets, To every twelve Pounds « 
Dough put twenty Ounces of Butter, a Pound of Sugar, 


two Ounces of Anniſeeds, with a little Roſe-water, aud 
| vw hat 
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what Spice you think fit, and bake it in a moderate 


Oven. 


— 


70 make Drop Biſkets. Take a Pound of fine Loaf Su- 

ar, beat it and ſearce it; then take ten Eggs, out of 
which take three Yolks ; beat the Eggs very well then put 
in your Sugar, and beat them all together for an Hour ; then 
put in a Pound of fine Flour dried and ſearced, and when cold 
put it in; then beat all together a Quarter of an Hour, with 
a little Roſe- water; then drop them upon Paper, and bake 
them. 


O make very good Whigs, Take a Quarter of a Peck of 

the fineſt Flour, rub into it three Quarters of a Pound of 
freſh Butter, (till it is like grated Bread) ſomething more 
than Half a Pound of Sugar, Half a Nutmeg, and Half a 
Race of grated Ginger, three whole Eggs beaten very well, 
and put to them Half a Pint of thick Ale Yeaſt, and three or 
four Spoonfuls of Sack. Make a Hole in your Flour, and 
pour in your Yeaſt and Eggs, and as much Milk, juſt warm, 
as will make it into a light Paſte ; let it Rand before the Fire 
Half an Hour to riſe, then make it into eighteen Whigs; 
waſh them over with Eggs, juſt as they go into the Oven; 
you muſt have a quick Oven, and Half an Hour will bake 
them. 


TO make Tumbals. Take the Whites of three Eggs, beat 

them well, and take off the Froth ; then take a little Milk, 
and a Jittle Flour, near a Pound, as much Sugar ſifted, and a 
fe Carraway-Seeds beaten very fine; work all theſe into a 
very ſtiff Paſte, and make them into what Form you pleaſe ; 
baxe them on white Paper. | 


O make Marchpane. Take a Pound of Jordan Almones, 
blanch and beat them in a Marble Mortar very tine ; then 
add thereto three Quarters: of a Pound of double-refined 
Sugar, and beat them with a few Drops of Orange-flower 
Water; beat all together till it is a very good Paſte, then 
roll it into what Shape you pleaſe ; duſt a little fine Sugar 
under it as you roll it, to keep it from ſticking. To ice it, 
fearce double-refined Sugar, as fine as Flour, wet it with 
Roſe-water, and mix it well together, and with a few Fea- 
1-2 thers 
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thers tied together ſpread it over your Marchpane. Bake 
them in an Oven that ts not over hot; put Wafer Paper at 


oo Bottom, and white Paper under that, fo keep them (6: 
Uſe. 


r i O make Almond Puffi, Take Half a Pound of Jord 

Almonds, blanch and beat them very fine, with three ct 
four Spoonfuls of Roſe-water; then take Half an Ounce cf 
the fineſt Gum-dragon, ſteeped in Roſe- water three or four 
Days before you uſe it, then put it to the Almonds, and bez: 
them together; then take three Quarters of a Pound of double. 
refin'd Sugar, beaten and ſifted, and a little fine Flour, and 
put to it; roll it into what Shape you pleaſe ; lay then on 
white Paper, and put them in an Oven gently heated, aud 
when enough take them off the Papers, and put them on a 
Sieve to dry in the Oven when it1s almoſt cold. 


2 


O make Macarcons. Take a Pound of Almonds, e. 

them be ſcalded, blanched, and thrown into cold Water, 
then dry them in a Cloth, and pound them in a Morter; 
moiſten them With Orange- lower Water, or the White ol an 
Egg, leſt they turn to an Oil; after, take an equal Quanti'y 
of fine Powder Su ar, with three or four Whites of Eggs 
and a little Muſk ; beat all well together, and ſhape them 63 


Wafer Paper with a Spoon. Bake them on Tin Plates 1 a 
gentle Oven. 


2] Or, Take the beſt new Almonds, blanch them in warm 
Water, beat them very well in a Mortar, with a Spoon ſul oi 
Tweet Cream and the White of an Egg, a little Ale Yceal, 
and a little Roſe-water; then mould them up with ſearced 
Sugar, make them like to Crabs, and cut them about Jie 
Manchet ; then bake them on a Fie-plate in a quick Ove: 


when they riſe high, take them out, and, when cold, box 
them up, 


— — 


O make French Bread. Beat two Eggs with a little Sal, 
lay to them Half a int of Ale Yeaſt, or more; then put 

to it three Pounds of fine Flour, and put into it as much 
Blood-warm Milk as will make it ſoſt and light; then mat? 
it into Loaves or Rolls, and, when baked and cold, raſp di 
grate all the Outſide off, and then it is fit 10 ſet at — 7 
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70 make Bunt. Take to three Pounds of Flour, well 

dried before the Fire, two Pounds and a Half of Butter, 
a Pound of Sugar, and ten Ounces of Carraway-comfits; 
melt your Butter in warm Water upon the Fire, with fix 
Spoonfuls of Roſe-water, a few more Carraway-ſeeds, if 
you pleaſe, and a Pint of new Barm; knead all theſe to- 
ether, and ſet your Buns into the Oven, after white Bread 
15 drawn. 


LY ITE Pet. Take a Quart of Cream, boil it with 
ſome large Mace, and when it is off the Fire ſeaſon it 
as you would do a Cuſtard; take ſeven or eight Volks of 
Eggs, and beat them well together, with a Spoonful or two 
of Cream, and when your Cream is almoſt cold put the 
Eggs to it, ſtirring them well together; then take a Diſh that 
Win hold the Quantity, and more, of Cream, take a Two- 
penny Loaf of Manchet, cut off all the Cruſt, and ſlice it as 
thin as you can; then lay a Row of Slices of Bread at the 
bottom of the Diſh, and a few preſerved Damſons, or other 
dried Sweetmeats, upon the Bread, with ſome good Pieces of 
Marrow with them ; then lay another Row of Bread upon 
that, and ſo of Marrow and Sweetmeats, till you come to 
the Top; then take a Ladle, and pour in your Cream ſoftly, 
the Diſh is fall; let it be made two or three Hours before 
you put it into the Oven, that the Bread may be well ſoaked, 
and then bake it. 
O make Cuftards. To a Pint of Cream, you mult have 
eight Eggs, and but two of the Whites; put the Cream 
into a Sauce-pan to boil, and you muſt boil in it a Piece of 
Nutmeg, ſome Mace, and a little Cinnamon; let your Cream 
boil till you think it has the Flavour of the Spice, then pour 
it into a Pan, and let it ſtand till it is cool; you muſt make 
it pretty ſweet with fine Sugar, then put in your Eggs, and 
itraig it through a Cloth or Sieve. 


2] Or, Fo three Pints of Cream, put a little whole Mace, 
Cinnamon and Nutmeg; make it boil a little, then take it 
of, and beat fifteen Eggs very well, leaving out nine of the 
Whites; when beaten, put to them a Glaſs of Sack, and two 
Spoonfuls of Roſe-water ; put it to the Cream ſcalding hot, 
then train it, and it is fit; harden the Cuſtard Cruſt 82 

en 
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Oven before you fill them. To all Milk, put ſixteen Eggs; 
to two Quarts, leave out five Whites. 


LMOND Cuſflards. Blanch and beat Almonds in a 
Mortar very fine, and in the beating add thereto a little 
Milk; preſs it through a Steve, and make it as a common 


89 ILED Cuſftards. Take a Pint of Cream, and put into 

it two Ounces of Almonds, blanched and beaten very 
fine, with Roſe or Orange- flower Water, or a little Cream; 
let them boil till the Cream is a little thickened, then ſweeten 
your Eggs, and keep it ſtirring over the Fire, till it is as 
thick as you would have it; then put to it a little Orange- 
flower Water, ſtir it well together, and put it into Cin 
Cups. 

N. B. You may make them without Almonds. 


'R ICE Cuftardi, Take a Quart of Cream, and boil it 
with a Blade of Mace, and a quartered Nutmeg ; put 
thereto boiled Rice, well beat with your Cream ; mix them 
together, ſtirring them all the while they boil ; when it is 
enough take them off, and ſweeten them to your Taſte; put 
in a little Orange- flower Water, then pour it into your Diſhes, 
When cold ſerve it. 


— 
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＋ ANSY. Boil a Quart of Cream, or Milk, put to it a 

Stick of Cinnamon, a Nutmeg quartered, and ſome large 
Mace; when it is half cold, mix it with ſixteen Eggs, and 
eight Whites; fir2in it, then put in four grated Biſkets, Halt 
a Pound of Butter, Half a Pint cf Spinage Juice, a little 
Tanſy, Sack, and Orange-flower Water, ſome Sugar, and a 
little Salt, then tir it over the Fire a little, and pour it into 
a Diſh buttered well; when it is baked, turn it on a Pie-plate, 
fqueeze on it an Orange ſliced, with ſome Sugar to garnifſ it. 


2] Or, Beat ten Eggs, with a little Salt, put to them 4 
Pint of the Juice of Spinage, two Spoonfuls of Tanſy, and 
eight Ounces of Sugar; then ſtrain it in a Quart of Cream, 
grate in eight Ounces of Naples Bikkets, or white * 

an 
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and a little Nutmeg; mix all together, then er in the Tan- 
ſv; keep it ſtirring on a * Fire till very thick, and put it 
into a buttered Diſh, in which harden it over the Fire, or in a 
cool Oven, or fry it; then turn it out into a Diſh with quar- 
tered Oranges; duſt on fine Sugar, and ſerve it hot, or pour 
over it Sack, Sugar, and the Juice of Oranges. 

3] Or, To a Quart of Cream, and a Pint of Milk, you 
mult have a Pint of Juice, and eighteen Eggs; put in about 
ſeven or eight of the Whites, a Quarter of a Pound of Naple x 
Biſkets, and ſome Orange-flower Water, Nutmeg, and Mace 
mix it together, and ſimmer it over the Fire. 


— 


IT ER Tau. Take twelve Eggs, and Eight of the 
Whites, beat them very well, and grate a Penny Loaf, 
and put it in; put in a Quarter of a Pound of melted Butter, 
and a Pint of the Juice of Spinage. Sweeten it to your Taſte. 


G OOSEBERRY Tah. Put ſome freſh Butter into a 

Frying-pan, when it is melted, put in a Quart of Gooſe- 
berries, fry them till tender, and maſh them; then beat ſeven 
Eggs, but four Whites, a Pound of Sugar, three Spoonfuls 
of Sack, as much Cream, a Penny Loaf grated, and three 
Spoonfuls of Flour; mix all theſe together, and put the 
Gooſeberries out of the Pan to them, and ſtir all well toge- 
ther, and put them into a Sauce-pan to thicken ; then put 
freſh Butter into the Frying-pan, and fry them brown ; itrew 
Sugar on the Top. 


PPLE Tan. Slice three Pippins thin, and fry them in 

good Butter, then beat four Eggs, with ſix Spoonfuls of 
Cream, a little Roſe-water, Nutmeg and Sugar; ſtir them 
together, and pour it over the Apples: Let it fry a little, and 
turn it with a Pie-plate, Garniſh with Lemon, and Sugar 
ſtrewed over it. 


— 


FFF 


F! NE Pancakes, Take a Pint of Cream, eight Eggs, a 

Nutmeg grated, and a little Salt; then melt a Pound of 
Butter, and a little Sack, before you ſtir it; it muſt be as 
thick with Flour as ordinary Batter, and fried with Lard; 
turn it on the Backſide of a Plate, garniſh with Orange, and 
lrew Sugar over them, | 


CREAM 


1 
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CREAM Pancakes, Take a Quart of Cream, twelve 

Eggs, a Pound of melted Butter, and alittle Nutmeg, {ry 
them extremely thin; about a Dozen one upon another, 
ſtrewing double-refined Sugar upon each of them. 


1 RISH Pancakes. Take a Pint of Cream, eight Eggs, and 

four Whites; beat the Eggs, with grated Nutmeg, and 

- Sugar to your Taſte ; then melt three Ounces of freſh Butter 

in the Cream, and mix it with the Eggs, and almoſt Half a 

Pint of Flour; ſeaſon your Pan with 4 Bir of Butter, and fry 

them without turning. Your Frying-pan muſt be very little, 
and fo lay ſeveral one upon another, to ſerve at Table. 


AER Pancakes, Take a Pint of Water, four Spoon- 
fuls of Flour, and a little Salt; mix all theſe together, 
and beat the Yolks and Whites of eight Eggs, with two or 


three Spoonfuls of Sack put to it, firſt ſtraining the Eggs; the 


longer they ſtand before you fry them, the better. Juſt be- 
fore you go to fry them, melt about Half a Pound of Butter 
very thick, and ſtr it in, and butter your Pan a little, before 
you fry the firſt. One Spoonful, or a little more, is enough 
for a Pancake. Yon muſt not turn them, and take care — 
do not burn them as you fry them; flide them out of the Pan 
on a hot Water- diſh, one upon another, and cover them with 

a warm Cover, to keep them hot as the reſt fry ; when they 


are all done, lay them in a Difh, and ſtrew Sugar over them. 
They fry a light Brown. 


A CE Pancakes. Take a Quart of Cream, and three 

Spoonfuls of the Flour of Rice, boil them till as thick 
as Pap, and as they boi}, ſtir in Half a Pound of Butter, 
and a Nutmeg prated ; then pour it into an Earthen Pan, 
and, when cold, add three or four Spoonfuls of Flour, a little 
Salt, ſome Sugar, nine Eggs well beaten ; mix all well toge- 


ther, and fry them with a ſmall Piece of Butter ; ſerve them 
up four or five in a Diſh. 


—— 


I 


C LAN Y-Freoi/e, or Clary and Eggs. Take ten Eggs, beat 
them with a Spoon, then take ſome Clary Leaves, and 


fhred them ſmall, and add a little Pepper and Salt, and ſome 


Onions chopped ſmall; this Mixture muſt be fried in hot 
Lard ; ſerve it with Slices of Lemon. 


SWEET 
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* ET Clary Freiſe. Take eight Eggs, a Pint of Milk, 

Half a Spoonful of Sugar, and four large Spoonfuls of 
Flour; chop the Leaves of the Clary ſmall, and mix them 
well together, and then fry them in hot Lard, or good Drip- 


ping. Let this drain before the Fire, and ſerve it with But- 
ter and Sack, 


— — 


ACON Freoije. Take a Piece of middling Bacon, cut it 

in thin Pieces of about an Inch long, and then make a 
Batter, with Milk, Eggs, and Flour ; * the Eggs ver 
well, mix them together, then put ſome Lard, or good Beek. 
Dripping, and when it is very hot pour in your Mixture, and 
put a Diſh over it, but now and then throw on ſome of the 
Fat upon the Froiſe, till you think the lower Part is enough; 
then turn it, and in a little time the whole will be ready for 


the Table. In this Mixture put what Spices you think pro- 


per, for in the Taſte tis to every one ak they like. 


ASTIES, to fry. Get a Veal Kidney with the Far, cut 
it very ſmall, put to it a little Salr, Cloves, Mace and 
Nutmeg, all beaten ſmall,» ſome Sugar, and the Volks of 
three hard Eggs minced very ſmall ; mix all theſe together 


with ſome Sack or Cream ; put them in Puff-paſte, and fry 
them ; ſerve them hot. 


APPLE Paſty, to fry. Pare and quarter your Apples, 

and boil them in Sugar and Water, and a Stick of Cin- 
namon; and when tender, put in a little white Wine, the 
Juice of a Lemon, a Piece of freſh Butter, and a little Am- 
bergriſe, or Orange-flower Water; ſtir all together, and, 
when cold, put in Puff-paſte, and fry them. 


APPLE Froije. Cut your Apples in thick Slices, and 

fry them of a light Brown; take them up and lay them 
to drain, and keep them as whole as you can ; then make the 
following Batter: Take five Eggs, leaving out two Whites, 
beat them up with Cream and Flour, and a little Sack ; make 
it the Thickneſs of a Pancake Batter, pour in a little melted 
Butter, Nutmeg, and alittle Sugar. Melt your Butter, and 
pour in your Batter, and lay a S ice of Apple here and there, 
and pour mare Batter on them; fry them of a fine light 


Brown, then take them up, and ftrew double-refined Sugar 
over them. 10 


5 
7 


a — 2 Egg 
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TO make Fritters. Take Sherry and Brandy, of each Half 
a Pint, two Ounces of fne Sugar, a Quarter of an Ounce 
of Cinnamon, Mace and Ginger, four Eggs well beaten with 
a little Salt, and eight Ounces of Naples Biſkets grated, 9. 
made wet in a Pint of Cream; mix all together, hen make 
it as thick as Batter for Pancakes, with fine Flour, and try 
them in clanfied Hog's Lard; the Pan muſt be almoſt full; 
when it boils, ſtrike them off from a Trencher with a Knife 
into little Bits. When they are fried, duſt on them fine Su- 
ar, and ſerve them. Some pour on them the juice of an 
range. Vou may put all Bread, and no Flour. 


A PPLE Fritters. Take the Volks of ſix Eggs, and the 

Whites of three, beat them well together, and put to 
them a Pint of Cream, or Milk; then put to it four or fve 
Spoonfuls of Flour, a Glaſs of Brandy, Half a Nutmeg gra. 
ted, and a little Ginger and Salt; your Batter muſt be pretty 
thick ; then ſlice your Apples in Rounds, and dipping each 
Round in Batter, fry them in good Lard, with a quick Fiss. 


CO RD Fritters. Take a Handful of Curds, a Handſul 

of Flour, ten Eggs well beaten and ſtrained, ſome Sugar, 
ſome Cloves, Mace, Nutmeg, and a little Saffron ; fir all 
well together, and try them in very hot Beef-dripping ; drop 
them in the Pan by Spoonfuls, and ſtir them about till they 
are of a fine yellow Brown; drain them well, and ſtrew Su- 
gar on them when you ſerve them. 


— — 


ARSNIP Fritters, Boil your Parſnips very tender, 

peel them and beat them in a Mortar; rub them througi 
a Hair Sieve, and mix a good Handful of them, with ſorc 
fine Flour, fix Eggs, ſome Cream and new Milk, Salt, Su- 
gar, a little Nutmeg, a ſmall Quantity of Sack and Roſe- 
water; mix all well together, a little thicker than Pancake 
Batter; have a Frying-pan ready, with good Store of Hog's 
Lard, very hot over the Fire, and put in a Spoonful in a 
Place, till the Pan be ſo full as you can fry them convenient- 
ly; fry them a light Brown on both Sides. For Sauce, take 
Sack and Sugar, with a little Roſe-water, or Verjuice; firew 


Sugar on them When in the Diſh. 
A GE- 
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Ju JANUARY eve way have the following Diſoes for th? 
Firſt COURSE. 


114M and Chickens, with 

Savoys or Cabbages, and 
Carrots, if you pleaſe ; the 
Carrots to be cut in Dice, or 
Rings, and laid neatly with 
the Greens in a ſmall Diſh 
by themſelves, except a few 
to garniſh the Ham and 
Chickens. The Ham ſhould 


have the Skin pulled off, and 


then be itrewed with Raſp- 
ings of Cruſts of Bread, 
which ſhould be hardoned ei- 
tier with a red-hot Iron, or 
put a ſhort Time into an 
Oven. 

Bacon, about three or four 
Pounds, boiled in one Piece, 
with Chickens and Greens as 
before, but to be ſerved all 
m one Diſh, 

Pickled Pork, done the 
{ame as the Bacon, and ferv- 
sd in the ſame Manner. 
Note, Two young Cockerels, 


or three good Chickens, will 


be enough for ſuch a Diſh, 
and may be depended upon 
at this Seaſon as fine Eating, 
You may know when a Cocic 
is young, by his having 
ſhort blunt Spurs, and always 
chuſe the Fowls with white 
Legs. 

Calf*s Head, with Baron 
and Greens, or bniled ard 
haſhed with Oyſters, or {eve- 
ral other Ways, as direQed 
in the following Receipt. If 
it is a Calf's Head, drefied 
only plain with Bacon ard 
Sprouts, let your Bacon be 
boiled in one Piece, and ferv= 
ed all in the fame Diſh, eu- 
cept the Tongue, which 
ſhould be flit lengthways, and 
laid in the midafe of a Plate 
ſurrounded with the Brains. 
which ſhould be boiled in a 
Cloth with ſome Leaves of 
red Sage and Parſley; 2nd 
then chop them together, and 
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mix them with'mulled Butter 
and Vinegar. . 

Knuckle of Veal, Bacon and 
Sprouts, or Savoys, to be 
ſerved all in one Diſh. 

Leg of Pork boiled, with 
Turnips and a Peaſe Pudding. 
Put your Turnips maſhed, or 
gently ſqueezed, on each 
Side of your Pork, by way of 
Czarniſh; but if you have 
any Greens boiled, then let 
them ſerve as Garniſh to 
gour Pork, and put your 
Turnips in a Plate, and your 
Peaſe Pudding in another, 

Leg of Lamb and Spinage; 
the Lamb muſt. be floured 
well, and put in a Cloth to 
oil, and the Spinage ſhould 
he ſtewed in a.Sauce-pan by 
itſelf, and may be laid on each 
Side the Lamb in the fame 
Diſh, unleſs you fry the Loin 
of Lamb in Steaks, and lay 
them round the Leg; then 
ſerve your Spinage in a Plate 
by itſelf, and ſame Gravy 
in. a China Baſon far the 
yp 8 p 

riſoet o ef feaved, 
with rich LEY 6 the 
Receipt. 

Ache-bone of Beef, ſalted 
and boiled with Greens and 
Roots, the Roots and Greens 
to be ſerved in a Plate by 
themſelves, except a few for 
garniſhing the Beef. 

Rump of Beef beiled, with 
Greens and Roots, to be 
ſerved as the foregoing. 

I 


A Bit 
Leg of Mutton boiled with 
Turnips, or with Oyter 
Sauce; ſerve the Turnips 
maſned on each Side the Mut 
ton, or juſt preſſed and but- 
tered in a Saucer; the Ovfter 
Sauce to be poured over the 
Mutton. 

Steaved Beef, Carrots, Tur- 
nips, Sallery and Leeks, &C. 
be ſerved with toaſted Bread, 
cut in Dice. 

Neck of Mutton and Bro, 
er Soup. See the Receipt. 

Neck of Veal boiled geit“ 
Rice. See the Receipt. 

Ox's Cheek fteabed, to be 
ſerved with toaſted Bread, cut 
in Dice. 

Gooſe, ſalted and boiled 
with Carrots and Cabbaoc, 
or Savoys, the Greens and 
Roots all to be in the Dich 
with it. 

Leg of Muticn, ſalted and 
boiled with Roots andGreens, 
garniſhed with a few ot be 
Greens and Roots, but the 
Greens to be in a {mall Lib 
or Plate, | 

Cine ef Port, ſalted ard 
boiled with Greens and Rods. 
to be ſerved all in one Diſh; 
and if you have a Tukey, 
roaſt it, and bring it on the 
Table at the ſame time; or 
roafted Fowls, if you have 
vo Turkey, with Gravy 


Sauee, or boiled Qnions but- 

tered. 
Puliets boiled 03th Oy fer 
Cauce, all in the fame Diſh, 
garniſned 


a ww Vw Oo unn 
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garniſhed with iced Lemon. 
dee Oyſter Sauce. 

Pullets boiled avith Rice, 
buttered, in one Diſh, ſerved 
with Slices of Lemon for 
Garniſh, and Slices of red 
8ee: Roots. 

Neat's Tongue and Lader, 
Wiel! Greens and Roots; the 
iongae, when it 1s ſtripped 
6: ite Skin after it is boiled 
erough, may be ſerved with 
tie boiled Udder, and gar- 
rihed with a few of the 
Herbs and Roots; the reſt 
muſt be ſerved in a ſmall Dith 
or Flate. 

Fricaſſee of Lanb. See the 
Manner to make it either 
White or Brown. 


Scotch Collops. See the 
Way. 

Hare flewed, See the 
Wy v. 

Ereaſt of Veal raged, 


with Muſhrooms. See the 
Sauce; to be ſerved all in one 
Dish. 

Brace of Carp ſteaued. See 
the Keceipt. 

Temh flewed. See the Re- 
ceipt for ſtewing Carp. 

Zurbot boilzd; this is a grand 
Diſh, and ought to have fryed 
Flounders, or Plaiſe with it, 
ar fryed Smelts or Gudgeons 
about it, if they can be had, 
and a Sauce poured over them 
of Butter, Shrimps, and An- 
chovies; or, if Shrimps can't 
be had, ſome Oyſters. may 
lupply their Place, or elle 
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Muſhrooms, garniſhed with 
Shces of Lemon or Orange, 
with red Beet Roots boiled; 
and have a good Quantity 


of Sauce in China Baſons or 


Silver Cups. See the Re- 
ceipt. 
Soles fe ved. Theſe are 


ſtewed like Carp; ferve them. 
garniſhed with Lemon ſliced, 
red Beet Roots faced, and 
irved Bread cut in Pieces as: 
long as one's Finger. 

Cod broiled, or Cod's Head, 
to be ſerved to the Table 
like a Turbot, with a Furve- 
ture of iryed Fiſh, and Oy- 
ſters, and Muſhrooms. See 
the Receipt. 

Flounders and Plaiſe. Boil 
the Flounders in Salt and 
Water, over a quick Fire, 
and fry the Plaif with hot 
Lard, or good Dripping 
letting the Liquor in your 
Pan be very hot before you 
put in your Fiſh, and let your 
Liſh be firſt well dryed and 
floured; keep a quick Fire 
to your Fiſh, and when they 
have drained in 2 Cullenders 
before the Fire, place them 
handſomely in a Diſh, and 
pour. over them a Sauce of 
Butter, Shrimps, Anchovies, 
Oyſters, or ſuch like; and 
the ſame Sauce in a Baſon,. 

arniſhed with Lemon, or 
| egos ſliced, and red Beet 


Roots; but ſee the Re- 

ceipt. 
Thernback or Scate. This 
I 2 Fiſh. 


P iſh is to be boiled, and ſerved 
with Anchovies and Butter, 
with ſome Shrimps or Oy- 
ners in the Sauce, if they can 
be had, or elſe Muſhrooms ; 
as you may fee 1n the Sauce 
for Fiſh, 

Chub flexed. This is a 
River Fiſh, like a Carp, and 
ſhould be ſtewed like a Car 
or Tench, and eats as — 
àt either. 

Puddings, there are ſeveral 
Sorts, (ire the Receipts) as 
well as Pies for this Month. 
Boiled Puddings of all Sorts 
are for the fir!t Courſe; but 
minced Pies, Tanhges, Mar- 
row Puddings, Orange Cakes, 
Lemon ditto, Almond ditto, 
and all other baked fweet 
Things, are for the ſecond 
Courie. 

Pancekes ought always to 
come with the firſt Courſe, 
and Fritters, See the Re- 
ceipt. 

Cbriſimat or Minced Fies 
are generally brought in with 
the firſt Courſe. Sce the Re- 
ceipt. 

Feaſe Soup. See the Re- 


The Houſe-keeper's 


A Bilt 


ceipt; to be ſerved with a 
French Rol! in the Middle, 
and garniſhed about the Edpes 
of the Diſh with little Spots 
of Spinage. 

Grawy Soup. See the Re- 
ceipt. Serve this with a 
French Roll in the Madl, 
or a Pullet in the Room of 
the Roll, and garmifh with 
ſome Spots of Spinage round 
the Fdges of the Diſh, or 
elſe Gratings of Crul!s ©! 
Bread. 

Herb Soup. See the Re- 
ceipt. 

Fiſh Soup. See the Re- 
ceipt. 

Egg, drefſed, in ſeveral 
Sorts of Amlets. See the 
Receipt. 

Broiled or Builed Whiting: 
may be ſerved as a Frſt 
Courſe, with Oyſter or Shrimp 
Sauce. See the Receipt. 

Scotch Collops. See the Re- 
ceipt. 

Boiled Sgunb Pigeons, i! you 


can get them, make a dea 


Diſh, but very elegant, with 
Bacon, Herbs and Roc, 
See the Receipt. 


The Herbs for boiling in January. 


Spiuage, Saveyt, Cal bages, Sprouts of Cabbage, Cella, 


Brocoli. 


Roots for boiling in January. 


Red Beets, Carrots, Ouic us, Turnips, Parſnips, Hor/e-rod:/*, 


Petatces. 


Herbs, 


of Fare. 
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Herbs, Sc. for the Pot. 


Leeks, White-beet Chards, or White-beet Leaves, Thyme, . 
inter- Savoiy, Sage, Parſley, Sallery, Endive. 


Diſhes for the Second Couks . 


A Piece of Beef roaſted, with 
Horſe-radiſh ſcraped about 
the Edges of the Diſh, and 
Pickles. 

A Fore - Quarter ef Lamb 
roaſted, to be garniſhed with 


red Beet Roots ſliced, or Le- 


mon, or Orange; a Sallad in 
another Diſh or Plate, 
Shoulder of Mutton roaftcd, 
with a Farce of Oyſters, or 
Oyſter Sauce; ſtrip off the 
Skin when it is near enough, 
and powder it with beaten 
Spice, ſome Powder of ſweet 
Herbs, and grated Cruſts of 
Bread. See more in the Re- 
cel pt, but ſerve it with Slices 
of Lemon or Orange; but 
this is properly to be ferved 
as a ſecond Diſh, where a 
Buttock of Beef, or ſome 
other large Diſh, boiled, has 


been firſt brought to the 


* 


Table, and where there is a 
good many Company anex- 
pectedly come in, and Foryls 
cannot be had, or have not 
been killed a Day before- 
hand; for Fowls are tough, 
tho' never fo young, if they 
are dreſſed the ſamè Day they 
are killed, 

Fillet of Veal fluffed and 
dae; to be garniſhed with 
ikced Lemon, and ferved with 


ſome Butter melted, in a Chi- 
na Baſon. 

Geofe reaſted, ſerved with a 
little Claret poured through. 
the Body into the Diſh, and 
Apple Sauce on a Plate. 

Turkey roaſted, with a Pud- 
ding in the Crop, and Gravy 


Sauce, garniſhed with Slices 


of Lemon, or pickled red Beet 
Roots, See the Receipt. 

Hare rea/ted, with a Pud- 
ding in its Belly, to be ſerved. 
with Gravy Sauce in the Diſm, 
and garniſhed with Lemon or 
Orange ſhced ; have ſome 
Claret or Veniſon Sauce, in 
a China Baſon. See the Re- 
ceipt. 

Cartons roafted, with Sauſa- 
ges, and Gravy Sauce in the 
Diſh, garniſhed with Lemon 
ſliced. | 

Pullets, with Fees. 1% be 
ſerved with Gravy Sauce in 
the Diſh, and hard Eggs. 
chopped and buttered in a 

late. 

Peitridges, three or four in 
aDith, with Gravy, garniſhed 
with {Iced Lemon, and ſome 
Pap Sauce in a Plate. See. 
the Receipt. FC 

W/22dcocks, three or four in 
a Dich, upon ſma!l Toaſts of 
Bread, fome Gravy in aChina 

I 5 Balon, 
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Baſon, the Garniſh fliced Le- 


mon. 

Wild Ducks, or Widgcons, 
or Fafterlings, two or three 
in a Diſh, roaſted with Sea- 
ſoning in their Bellies, and 
ſerved with Gravy and Cla- 
ret in the Diſh, ad garniſhed 
with Slices of Lemon ; have 
ſome buttered Onions on a 
Plate. 

Teal, three or four to be 
ſerved as the Wild Ducks. 
A Wild Duck with fix 

Snipes, or a Dozen of Lars. 
Fool of Sturgeon pickled, 

Neck, Lein, or Breaſt of 
Feal, roaſted and garniſhed 
with ſliced Lemon. 

Chine of Mution roafted, 
with Gravy in the Diſh, and 

arniſhed with Lemon ſliced; 
bring a Plate of Pickles with 
this to the Table. 

Chickens reaſted, with Afſ- 

aragus ; the Aſparagus to be 
Eren in a Diſh by themſelves, 
with plain Butter over them, 


and the Chickens garniſhed 


with Lemon ſliced, and Gravy 
in the Diſh. 

Loin of Mutton and Oyſter 
Sauce, to be ſerved in the 


The Houſe- ter pers 


A Bill 
ſame Diſh, with buttered Oui 
ons on a Plate, or Pickles 

Pig roaſted; to be ſerved 
with Gravy in the Diſh, or 
white Wine, Water and Salt 
warmed for the Sauce; and 
the Pig, having its Head firſt 
cut off, mult be divided only, 
Currant Sauce is not in Fa- 
ſhion. 

Lamb Pie, and other Pie; 
of the like Nature, 

Calf*'s Head roaſled. See 
the Receipt. 

Heg's Head reafted. To be 
ſerved with a little warn 
Claret and Water in tlc 
Diſh, and Apple Sauce in a 
Plate. 

Heg*s Harflet roaſted, with 
Spices and ſweet Herbs, ti te 
ſerved with Claret and Wartet 
in the Diſh, and Apple Sauce 
in a Plate. 

Calf's Pluck reaſted. Io 
be ſerved with Gravy Sauce 
and Butter, with a little Le 
men {queezed into it. 

Hind-Loin of Perkroaſted, to 
be ſerved with Claret and Va- 
ter in the Diſh, and Apple 
Sauce in a Plate. 


Hot buttered Apple Pic. 


inter-meſſes, or edd Diſhes for ſmall Families, now in 


0» eaſen 0 


Piz's Pettitnes bailed, the 
Feet ſlit, and the other Parts 
belonging minced, and ſerved 
with Butter melted, and a 
little Vinegar and Lemon 
Juice, 


Cat's Liver reafted, and 
ſtulled with the ſame Miv- 
ture as we put in the Belly 
of a Hare; to be ſerved with 
Gravy, and garniihed Le 

CC 
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of Fare. 


liced Lemon, or red Beet 
Roots. 

O, Heart roafted, with 
the ſame Pudding in it as in 
the Hare's Belly; roaſt this 
either larded with fat Bacon, 
or cover'd with Veal Caul; 
ferve it with Gravy Sauce as 
you do a Hare, and garniſh 
with ſliced Lemon. 

Fricaſſee ef Tripe, white. 
Sce the Receipt. 

Fricaſſee of Tripe, brown. 
See the Receipt. 

Fry'd Tripe, in Batter made 
of Flour, Water, and a little 
Salt; ſerve it with Butter and 
Muſtard. 

Fricaſſve of young tam? Rab- 
bets, either with white or 
brown Sauce; to be ſerved 
with Garnith of ſliced Lemon 
and fry'd Parſley. 

Heg's Liver, Crow and 
Sweethread fry a, with Pep- 
per, Salt, and red Sage cut 
mall; to be ſerved with But- 
ter and Muſtard, and garniſh- 
ed with fry'd Pariley, and 
lliced Lemon. 

Feaxl minced, To be ſerved 
on fry'd or toaſted Sippets of 
Bread, and garniſhed with 
Lemon. 
 Haſhes of Mutton, Lamb, 


Veal, or Beef, in various 


Ways, See the Receipts; to 
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be ſerved with Pickles for 
Garniſh. 


Calf*s Liver and Bacon 


frv'd. To be ſerved with 


ſome Gravy and Butter, and a 
little Orange or Lemon Juice, 


and garniſh with fliced Le- 


mon. 
Sweetbreads and Kidneys 


fry, either of Mutton or 


Beef, with Muſhrooms, and 
ſerved with a brown Rapout 
Sauce, garniſhed with 75 d 
Parlley and Slices of Lemon. 

Veal Sweetbreads ragoc d. 
To be garniſhed with ſliced 
Lemon. 

Salmagundi is made of 
minced Veal or Lamb, or 
Chicken, or Turkey, cut very 
ſmall, with ſome Lemon- 
peel chopp'd, ſome Apples 
chopp'd, and ſome Onions, 
where it is liked; heap this 
in a Plate, and ſerve it with 
Anchovies, Capers, & Ohves, 
This 1s generally eaten with 
Oil, Vinegar, and Muſtard. 

Spinage ſtew d, and ſerved 
on Toaſts of Bread, with 
poached Eggs upon it, gar- 
niſned with ſhced Lemon. 

Cellar'd Beef, to be ſerved 
in Slices, 

Potied Beef, to be ſerved in 
Slices, | 


Tarts and Cheeſecates, | 


DS 8: 'R F. 
Pears, Apples, Cheſnuts, French Plumbs, Turkey Figs, 


Of 


unleſs you have Sweetmeats. 
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Of the Diſhes for the Month of FEBRUARY. 
Fir Co uRSsE. 


FO UPS of Gravy, of Fiſh, 

and of Herbs; to be ſer- 
ved with. a French Roll in 
the middle for Fiſh, or Herb 
Soup, and a Wild Duck or 
Teal in the middle of the 
Gravy S0up. 

Hen Turkey boiled, with 
Oyſter Sauce, to be garniſh- 
ed with Lemon ſliced. 

Turbot boiled, with Shrimps 
and Oyſters, garniſhed with 
ſliced Lemon. 

Beef Marreow-Bones, and 
black Hog's Puddings. 

Marrow Puddings. 

Chine of Mutton, with Ca- 
per Sauce. 

Stew'd Tench. See the Re- 
ceipt for ſtew'd Carp. 

Stew'd Carp, with Wine 
and Gravy, to be garniſhed 
with ſliced Lemon. 

Spring Pie. 

Eels fpitchcock'd, rolled in 
Crumbs of Bread, with ſweet 
Herbs and Spices. 


Scotch Collops, with a Kid. 
ney of Veal, roaſted and 
ſerved with Forced-meat 
Balls,. Slices of Bacon fryed, 
and parniſhed with Lemon 
ſliced. 

Pike or Fack roafted,. with 
a Pudding in the Belly, as 
the Receipt directs, to be 
garniſhed with ſliced Lemon 
and fry'd Oyſters, 

Plaije and Flonnders, tryed 
and boiled Whitings, with 
Oyſter Sauce, garniſhed with 
ſliced Lemon. 

Whitings broiled, and Pick- 
erels bailed, with Shrimp 
Sauce, garniſhed with ſlice. 
Lemon. g 

Cod Head, with Oyſic: 
and Shrimp Sauce. 

Salt Fiſh, and Eggs ot 
Parſnips. 

Ham of Bacon, with Chick- 


ens and Herbs, ſuch as 
Sprouts, Brocoli, or La- 
pines. 


Second Couxs E. 


Sguab Pigeons roafted. 
. Chickens: roaſted, with Aſ- 
paragus. 

Partridges reafied, with 
Moonſhine, or Pap Sauce, 


garniſhed with Lemon. 
Duails roafted. To be ſer- 

ved as the Partridges. 
Neat's Tongue and Udder 

teqſted, with Veniſon Sauce, 


Young Rabbets fricaſred, 
garniſhed with ſlieed Lemon 
or Oran IF 1 x 
. Loung Rabbets roaſted; gar. 
niſhed Sh 12 a 

Turnkey, garniſhed with Le- 
mon. 5 FREE 

Trotters. To be ſerved up- 
as a Tanſy. whey 

Fryed 


of Fare. 


Fryed Soles, with a Garniſh 
of Lemon. f 
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Tarts and Cheeſccakes, 
Pear Pi- and Cream. 


Lob ſters. Apple Pie, hot and but- 
Sturgeon. tered. 


OF Diſhes in the Month of MARCH. 
Fir CoursE. 


FSH of all Sorts, boiled 

and fryed in a Diſh, to be 
ſerved with Lemon ſliced, 
and the Sauce in a Baſon. 

Soup, - either of Gravy, 
Herbs, or Fich. 

Ham and Chickens, or Pi- 
geons, 

Pole of Ling, ſerved with 
Butter and Muſtard, 

Sal: Fiſh and Eggs, or with 
Parſnips. The butter'd Eggs 
muſt be poured over theFiſh, 
and the Parfnips butter'd in a 
Plate, 

Neat's Tongue and Nader, 
with Greens and Roots; the 
laſt to be in a Plate with But- 
ter, only a few by way of 
Garniſh about the Meat, 


Veal flew'd, and ſerved with 
2 brown Sauce, 

Battalia Pie. 

Beef Marroew-Bones, and 
Hog's Puddings, with Mar- 
row Puddings. 

Mallets beiled, with Shrimp 
or Oyſter Sauce, garniſhed 
with Lemon. 

Carp flewed. 

Tench ftewwed. 

Tench b:iled, with Oyſter or 
Shrimp Sauce, garniſhed with 
Lemon. 

Knuckle of Veal boiled, with 
Bacon and Greens. 

Ache-bone of Beef boiled, with 
Greens and Michaelmas Car- 
rots. - 

Turbest. 


Diſhes fer the Second COURSE in this Month. 


Chickens roaffed, with As 
paragus. 
 Ducklings roaſted, with Gra- 
vy Sauce, and garniſhed with 
Lemon. 

Puffs, made of Currants, 
Marrow, Yolksof hard Eggs, 
Apples ſhred ſmall, Sugarand 
Spice, fryed in Puff-paſte. 


Ruffs and Reeves roaſted; 
To be ferved with Gravy 
Sauce, garniſhed with Le- 
mon. 

Pike varbecu'd, withShrimp 
or Oyſter Sauce. | 

Srirret Pie. 

Pear Tarts, with Cream. 

Salmagund!. 

DESERT, 
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French Plumbs, 
Cakes, c. 


Almonds an 


wt Pears, China Oran ge 


s, Turkey Figs, dried Grape: 


Raiſins, Jelhes, Shrewſbury 


Proviſions for * 


MM ACKAREL, with 
Gooleberry Sauce. 

Carp ſtear d, with Smelts 
fryed about them. 

Tench boiled, ſerved with 
Butter melted and Anchovies, 
with Shrimps. | 

Ham and Chickens, with 
Brocoli. 

Pigeons beiled, with Bacon 
and Spinage. 

Caf Head boiled, with 
Bacon and „ 

Knuckle of Veal boiled, with 
Bacon and Spinage, or Bro- 
coli; the Brocoli to be laid in 
a Cullender Diſh. 

Lumber Pie, 


Firſt Covass in APRIL. 


Chine of Leal, ſerved with 
Spinage, and garniſhed wich 
Lemon. 

Steww'd Beef, or Beef a- 
mode. 

Fricaſſee of young Rabh:!«, 

Scotch Cllops, as before, 
garniſhed with Lemon. 

Fricaſſee of Chickens, either 
White or Brown, garniſhed 
with Lemon. 

Beef boiled, with Greens and 
young Carrots, 

Leg of Lamb, with Spinage 
ſtew'd. 

Neck of Veal boiled, with 
Rice. 

Veal or Lamb Pie. 


Fer the Second Cou Rs B in this Month. 


Ducklingsroofted, with Gra- 
vy Sauce or green Sauce, and 
garniſhed with Lemon ſliced. 

Green Geeſe roafled, with 
Gravy Sauce or green Sauce, 
and garniſhed with Lemon 
{liced. 

Butter d Sea Crabs. To be 
ſerved in the Shells. 

Roaſted Lobſters. 

Lobfters and Prawns, 

Cray Fiſh. 
Lamb roafed, and Cucum- 


bers, or Kidney Beans. But 
both the laſt are very dear, 

Pickled Salmon. 

Pickled Herrings. 

Chickens and Aſparagus. Of 
the laſt there are ſome forced, 
but for the moſt Part, we 
have natural Graſs. 

Marchpane. 

Marinated Fig. 

Butter'd Apple Pie, hit. 
Tarts, Chesſecales, and CA,. 
tards, | 


DESERT. 


of Fare. 


3 
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F 
Nonpareil Apples, Pearmains, Ruſſet Pippins, Bonchretien 
Pears, Ye. 


Cherries may be had, and Raſpberries, at Mr. N Hitmil's at 
Hoxton, as Extraordinaries. 
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Of rhe Proviſeens fer the Month of MAY. oh 


* Diſhes for the firſt Cou RSE. 


RB9/L ED Be, with Roots 

and Spinage, or Parſnips; 
there may be ſome Brocoli. 

Boiled Leg of Mutton, with 
Roots and Greens, each to 
be garniſhed with Carrots 
fliced, * 

Beiled Neck of Feral, with 
Greens and Roots 

Fowl of Salmon boiled, with 
Wed Smelts, and ſerved with 
Anchovy Sauce, and garniſh'd 
with Lemon ſliced. 

Chicken Pie. 

Cal/”s Head, dreſs'd in a 
g:and Manner. 

Chine of Mutton, garniſhed 


with Capers. 

Roafted Fowl:, a. la- da ube, 
or forced. 

Roaſted or boiled MNeat's 
Tongue and Udder, with Bro- 
coli, or Lupines; and perhaps 
there may be ſome Colly- 
flowers, or young Cabbages. 

Breaſt ef Veal ragod'd, * 
niſhed with Lemon. 

Mack arel, with Gooſeberty 
Sauce. 

S⁊teab d Carp. 

Stexw'd Tench. 1 
Boiled Puddings, to be ſerv'd 
with their proper Sauce. p 
Beans and Bacon. 


Second CoursE. 


Turkey Poults roaſted ; and 
you may. lard them and ſerve 
em with Moonſhine, or Pap 
Sauce, 

Peaſe are now Rarities, 


ſerve them hot with Butter or 
Sauce. 


Gravy. 
Quails roaſted, garniſhed 
with Lemon, 
Prawns or Cray F iſh. 
Collard Eeli. 


, 

Haunch of Veni/Jon roa ted. 

with its Sauces of ſeveral, 

Sorts. . 

Leweret roaſted, with Veni- 
ſon Sauce. 

Fawnroaſted,withV inegar' 


Quarter of Kid roaſicd, with 
Veniſon Sauce, þ 
Curræm Fritters, with gra- 
ted Loaf-Sugar over them. 
Roaſtea 
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Roaſted Lohſters. 
Young Ducks roaſted, with 
Gravy Sauce or green Sauce. 
Green Geeſe, with Gravy 


The Houſe-keeper's 
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Sauce or green Sauce. 
Aſparagus upon Toaſts, 
Tarts, Cuftards, and Cher/+ 


cales. 


F. 
Apples, Strawberries, and ſome Cherries. 


— 


Of the Proviſions for JUN E. 


Firſt CouRsE. 


F174 M and Chickens, with 

Cabbage or Collyflowers. 

Marr Puddings, and 
Marrow Bones of Beef. 

Haunch of Veniſon, ſalted 
and boiled, withCollyflowers, 
or Cabbage and Turnips. 

Sheulder of Mutton, and 
Kidney Beans, 

Stew'd Carp. 

Steww'd Tench. 

Lamb boiled, with Colly- 
flowers or Cabbages. 

Roaſted Pike, or Barbel, 
with a Pudding in the Belly; 
to be ſerved with a Sauce 
of Butter, Gravy and white 
Wine, Anchovy and Shrimps. 

Unble Pie. | 

Lamb Stones ragoo'd, with 
Sweetbreads, garniſhed with 
Lemon. 

Diſh of Mullets boi led. 


Stew'd Soles, garniſhed with 
Smelts fryed, and fiyed Bread 
Sippets. 

Mackarel boiled. 

Beans and Bacon. 

Breaſt of Veal ragood, gar- 
niſhed with Lemon ſliced. 

Trout: boiled, and ſerved 
with Anchovy Sauce. 

Tewl of Salmon boiled, ſer- 
ved with Lobſter Sauce, gar- 
niſhed with fryed Smelts, Le- 
mon ſliced, fryed Sippets, and 
Horſe-radiſh ſcraped. 

Fricafſee of Rabbet;, or 
Chickens, 

Veniſon Paſty. 

A Piece of Beef boiled, with 
Collyflowers. 

Peg roafled. 

Pigeons boiled, with Bacon, 
Collyflowers, and young Car- 


_ Tots, ferved in one Diſh. 


Second COURSE. 


Pheaſant Poulis, ſerved with 
Gravy Sauce. 

Turkey Poults, ſerved the 
ſame as the Pheaſants; and 


there may be ſome Moon- 
ſhine, or Pap Sauce ; both 
may be garniſhed with Le- 
mon fliced, or ſifted Ralp- 


ings 


of Fare. 


the Dich. 

Young Ducks roafied, with 

cen Sauce, orGravy Sauce. 

Haunch of Veni/on roaſted. 
Sec the Receipt. 

Lobflers. 

Prawns or Crayfiſh. 

Young Rabbets _ gar- 
1:hed with Lemon fliced. 

A Fowl of Sturgeon. 

Auaili HE - to be ſerved 
2: the Pheaſants. 

Fryed Soles ; ta be ſerved 
with a Sauce of Butter, An- 
chovics, white Wiuc, Spice, 
Gravy and Shrimps. You 
may garniſh with Lemon 
ſiced, and Horſe - radiſh 
craped. 

Spitcheock Eels, ſerved with 


4 
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ings of Bread on the Edge of Anchovy Sauce, garnifhed- 


with Lemon ſliced. 
Collar 4 Eels. 
Collard Pig. 
Creams and Jellies of ſeve · 


ral Sorts. 


Leveret roaſted, with Veni- 
ſon Sauce. TH 

Butter'd Crabs. 

Cuftard;. 

Tarts and Chee/*cakts, 

Svllabubs. 

Peaſe, either toſſed up with 
Gravy or Butter. 

A Chine of Salmon, fryed 
with Anchovy Sauce, gar- 
niſted with Lemon. 

Skirrets boiled; to be ſerved 
with Sack, Butter and Su- 
gar, and garniſhed with Le 


mon. 


. 


Cherries, Strawberries, Junetin Apples, Currants, Muſcu- 
line Apricots, Junetin Pears, ſome early Figs. 


— 
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Of the Prowiftens for JULY. 
Firf COURSE. 


FRE SH Salmon boiled, with 


Shrimp and Anchovy 
Sauce; to be ſerved with a 
Garniſh of Lemon ſliced, and 
Horſe-xadiſh. 

Traut boiled, and ſerved 
with butter'd Lobſters. 
Grand Sallad. 


Carp flewed, with fry'd 


Oyſters and Sippets of Bread 


yd ſlack on the Carp, which 


ſhonid be ſent in a Diſh, with 
a Cup of plain Butter. 


Tench lewd, and ſerved as 
the Carp. | 

Pike or Barbel roaſted, with 
a Pudding in the Belly, ſerved 
with Gravy Sauce, and gar- 
niſhed with Lemon. 

Ham and C ons with 
Collyflowers or Cab * 

Chine of "Y eal, * 

Pig. 


Puddings bailed, of ſexeral 


Sorts, TY 4 


NMarronav- 


Y 


-_ m_ xd 
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Puddings. 

Patty Riyal. 

Pigeon Pie. 

Veniſen Paſty. | 

Foul boiled, with Bacon 
and Collyflowers. J 

Shoulder of Mutton ſalted 
and boiled, with Collyflow- 
ers, Cabbage, Kidney Beans, 
and Turnips. 

Scotch Ccllops. To be gar- 


The Flouſe-keeper”s 
{arrow-Bynes, and Hogs 


A By 
niſhed with Lemon. 

Pigeons boiled, with Bacon 
and Collyflowers, c. 

Calf*s Head boiled, with 
Bacon and Collyflowers, or 
Cabbage; or made into 2 
grand Diſh. 

Beans and Bacon. 

Mackarel. 

Turbot builed. See the fn“ 
Courſe for January. 


Second Couxs k. 


Young Wild Ducks, which 
are Flappers, roaſted, and 
ſerved with Gravy and Cla- 
ret Sauce, and garniſhed with 
[.cmon. 

"Young Tame Ducks roaſted, 
and ſerved as the Wild Ducks, 
put ſome butter'd Onions 
maſhed on a Plate. 

Partriages or Quails roaſted, 
and ſerved with Gravy in the 
Diſh, and Moonſhine, or Pap 
Sauce, on a Plate. 

Shoulder of Veniſon roaſted, 
with Gravy Sauce in the 
Dich, and Claret Sauce on a 
Plate, 

Lobftersor Prawns, orCray- 
6{h, garniſhed with Fennel. 

Marinated Fiſh, 

Collard pig ſliced, and gar- 
npiſhed with Lemon. 

Collard Kel in the Collar, 
garniſhed with Lemon. 

Potted Veniſon in Slices, Nr: 


niſhed with Lemon or Na- 
ſturtium Flowers. | 
Coliar'd Beef in Slices, gar- 


Na 


niſned the ſame as above. 

Patted Beef in Slices, gar- 
niſhed as before. 

Hare reoajtcd, to be ſerved 
with Gravy Sauce in the 
Dith, and ſome Claret Sauce 
on a Plate. 

Turkey Peults roa ted, with 
Gravy Sauce in the Diſh, 
and ſome Pap Sauce on 4a 
Plate. | 

Pheaſant Poults roafted, and 
ſerved as the young Turkeys. 

Pigeons roaſted, To be 
ſerved with Butter and Par- 
ley. 

Peaſe, either toſſed up in 


Gravy or Butter, garniſhed 


with boiled Mint. 

Rabbets roafted, garnichied 
with Lemon. 

Souſed Mackarel, garniſ}:2d 


with Fennel. 


Tanſy, garniſhed with graced 
-Sugar, and Orange cr 

Lemon. | 
Squab Tame Pigeons ron 
ed, and ſerved with * 
a 


of Fare. 


and Butter, with a Garniſh of 
Lemon. 


] \ hy . 2 | BR 51 
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Tarts, Cuſtards in Cups, 
Cheeſecakes and Jellies. 


r 


Plumbs, ſome early Grapes, Peaches, Apricots, Currants, 
Gooſberries, Raſpberries, ſome Strawberries, Cherries, Ap- 
les and Pears, Pine Apples, and about the End ſo 


nulberts. 


The Proviſions fr AUGUST. 
Firft CounsE. 


LE G of Pork ſalted, and 

boiled with Turnips, Car- 
rots, Cabbage, and Colly- 
flowers; to be ſerved with a 
Garniſh of every one, and 


the reſt buttered, and ſerved 


in a ſmall fiffgle Diſh. 

Pig roaſed. To be ſerved 
with alittle white Wine, ſome 
Salt, and a little Piece of 
Butter warmed toFether, and 
the Pig only brought to the 
Table with the Head Clit 
through the Middle, and the 
Body chin'd down through 
the Middle, with the Sides 
laid by one another; but the 
Brains muſt be maſh'd, and 
mixed with the Sauce. 

Ham and Chickens, with 
Collyflower or Cabbage. 

Haunch of Yenijon, ſalted 
and boiled; with the aforeſad 
Furniture. 

Haunch of Venijon roaſted. 
To be ſerved with Gravy 
Sauce in the Diſh, and Claret 
Sauce in a Plate, 

Veniſon Paſiy. 


K 2 Second 


Y * 


* '7 

Biſque of Fiſh ; that is, Fiſh 
of ſeveral Sorts, ſome boiled 
and ſome fryed, or boiled 
with a rich Sauee of Butter, 
Gravy, ' Anchovies, white 
Wine, Spice, and Muſhroonrs 
pickled, and Shrimps. The 
Sauce to be frved in a Ba- 
ſon, after a little has been 
poured over the Fiſh, 

Forced Fowls, or Fowls a- 
la- daube; to be ſerved with 
fry'd Muſhrooms dipt in But- 
ter, and a rich Gravy Sauce, 

arniſhed with fry'd Skirrets, 
Oyſters, ard Lemon ſliced. 

Umble Pie. | 

Pigeon Pie. 

Fricaſſee of Chickens, ot 
Rab bels. 12 

Rabbets boiled, with but 
ter d Onio sg. 

Beef a-la-mude. 

Florentines. 

Beans and Bacon. 

Chine of Mutton, with ſtew ' d 
Cucumbers ; to be ſerved in 
the ſame Diſh. | 


— — — 
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A Bil! 


Second COURSE. 


Pheaſants and Partridges 


roaſted, as before. 

Marinated Fh. 

Turkey Poults roafted, with 
Gravy Sauce, and garmfhed 
with Lemon, 

Lebſters, either roaſted or 
cold. 

Butter'd Crab:, in their 
Shells, or on Toaits. 

BroiP d Pile, or Spiichcock 
Eel. | 
Salmagund:, 

Calf*s Liver roaſted, and 


ſtuff d; to be ſerved with 
Gravy Sauce. 


Pork Griſtins; to be ſerved 
with Butter and Muſtard. 


Ox's Heart fluffed with 
Forced-meat, and roaſted ; to 
be ſerved with Gravy. 

Chickens reafted, with Gia. 
vy Sauce. 


Tanjey ; to be ſerved with 


Lemon or Orange, and gra- 
ted over with Loaf-Sugar. 
Tarts, Cuſtards andCheeſe- 
cakes. | 
Fellies of ſeveral Sorts, 
Creams of ſeveral Sorts. 
Collar'd Pig. 
Collar Eel. 
Patied Veniſon, in Slices. 
Patted Bec“ m Slices. 
Collard Beet, in Slices, 
Peas. 


E . 


Grapes, Plumbs, Pears, Figs, Raſpberries, Peaches, 
Apricots, Apples, Mulberries, Currants, Melons. 


| Proviſions for SEPTEMBER. 


— 


Fir Couxsx. 


'B E EF ſalled and boiled, 
with Colly flowers, Cab- 
bage, Carrots, or Turnips, 
as you will; ſerve the Beef 
alone, with a Garniſh of ary 
of the foregoing Roots and 
Herbs, laid here and there 
about it, and the reft of them 
diſpoſed handſomely in a 
imall Diſh, with melted But- 
ter. 
Leg of Pork boiled, with the 
ſame Furniture as mentioned 
for the Beef. Note, your 


Pork is the beſt of the black 
Breed, and to be killed at u 
or ſeven Months old. 

Knuckle of Veal, boiled with 
Bacon, and ferve it / 8 - 

or Sprouts of Cabbages 
2 A 44 Diſh. 

Chineof Matton, with ficw- 
ed Cucumbers, garniſhed with 
Lemon; and, in a ſmall! Diſh, 
ſerve at the ſame Time a 
Sallad of Purſlain, Cabbayz 
Lettice, and Naſturtium Flow- 
ers, with che Volks of hard 


Egg3 


2 2 ol 
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of Fare. 


Egge cut in Halves, on the 
Edge of a Diſh about the 
Sallad. | 

Geeſe roaſted, and ſerved 
with a little warm Claret, 
ouced through their Bellies, 
in the ſame Diſh, and Apple 
Sauce on a Plate. 


Haunch of Veniſon, ſalted * 


and boiled, to be ſerved with 
Collyflowers and — 
Beans, all in the ſame Diſh, 
with Cabbage, Carrots, or 
other Herbs or Roots in a 
ſmall Diſh. 

Pigeon Pie. 

Veal Pie. 

Sqguab Pie, or Dewonſhire 
Piz, made with Mutton or 
Beef Steaks, ſeaſoned with 
Pepper and Salt,- with ſome 
Apples and Onions ſhred in it. 

Pork Pie, with Potatoes; 
the Roots to be cut in Dice. 

Rabbetsbeiled, with Onions, 
maſh'd and butter'd, to be 


Second COURSE. 


| Ducts roaſted; to be ſerved 
with Gravy Sauce in the fame 
Diſh, and batte *d Onions 
maſh'd in a Plate; the Decks 
to be garnihed with ſliced 
Lemon, or red Beet-roots 
ſliced. | 
_ Buter'd Apple Pie, ſerved 

MN. 
. LPartridges .roaſted, with 
Gravy in the Dith, garniſhed 
with Lemon, aud Pap Sauce 
. i a Plate. 18 ws. 4 & 


8 * + 4 


" * . 
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ſerved in the ſame Diſh. 
Rabbets cut in Pieces, with 


ſome fat Pork Stealzs ſeaſon'd 


in a Pie. 

Veniſon Paſty. 

Beiled Leg of Mutton, with 
Turnips. 

Lumber Pie. 


nips cut in Dice, put in with 
the Beef. 


Boiled Pigeons and Bacon, 
with Cabbage, Collyflowers, 


and Roots. 

Calf*s Head, in a grand 
Diſh. 

Artichokes ; to be ſerved 
with the Leaves taken off 
altogether, and the Choke 
taken thin off, the Heart aud 


Head of the Leaves put on 
again, with Butter melted in 


China Cups. 


Scate or T hornback, ſerved 
with Anchovy Sauce and 


Shrimps. 


Pheaſants raaſted, and ſerve 


ed in the ſame- Manner as 


Partridges. 
Eels Spiteheoct, ſerved with 
Anchovy Sauce, and garniſh- 


ed with Lemon or red Beet- 


roots. 
Soles fryed, ſerved with An- 


chovy and Shrimp Sauce, 
garniſhed with Forſe-racith : 


fcraped, and Lemon. 
Lelſters. 


| K 3 | Shoulder 


Beef Steak Pie, with Tur- 


| 


| 


63 


Shoulder of Mutton reaſted, 
or the Neck or the Breaſt 
roaſted, ſerved with Grav 
Sauce in the ſame Diſh, wit 
a Plate of Claret Sauce. 

Teal or Widgeons roaſted ; 
to be ſerved as the Ducks 
mentioned in this Month. 

Smelts fry' d; to be ſerved 
with Anchovy and Shrim 
Sauce, and parniſhed wit 
fry'dOyſters, or Lemon ſliced, 
or Horſe-radiſh grated. 


of - ro 4 1 - -w 
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A Bill 
Fowl of S'urgeon. 
Pickled Salmon, garniſhed 
with Fennel Leaves. 
Collar Beef, ſerved in 
Slices. | 
Collar'd Pig, in Slices, gar- 
niſhed with on. 
Collar'd Eel. 
Cold Neat's Tongue ſliced, 
ſerved with Butter. 
Peaje. 
Tarts, Cheeſecakes, Creams, 
Jellies. 


DESERT. 


» 


—̃— 


Philberts, Walnuts, Apples, Pears, Peaches, Nectarins, 
Mulberries, Figs, Grapes, Morello Cherries, ſome Currants, 
and ſome of the ſecond Crop ot Strawberries, and Melons. 


Of the Proviſions for OCTOBER. 


— 


Fir Couxsx. 


78 UNCH of Doe Veniſon, 

falted and boiled, with 
a Furniture of Cabbage, Col- 
Iyflowers and Roots, ta be 
ſerved as others of Buck Ve- 
niſon 


Ham and Fowl: boiled, with 
Roots and Greens. 

Bacon, or pickled Pork boiled, 
with Pigeons or Fowls ; to 
be ſerved with Greens and 
Roots, like the Ham and 
Fowls. | 

Cod's Head Boiled, with 
Shrimps, Anchovies, and Oy- 
er Sauce, and garniſhed with 
fry'd Bread, try'd Oyſters, 


Lemon fliced, and Horſe- 


radiſh ſcraped. Have a Bs 
ſon of the ſame Sauce by the 
Diſh. 

Pigeon Pie. 

Neat Tongue and Lauer 
reaſted; ſerved with Gravy 
in the Diſh, and Veniſon 
3 late. 

[que of Pigeons. 

Liber ks 

Stew'd Carp or Tench ; to 
be — with Eel Spitch- 
cock, and ſhced Lemon or 
Horlſe-radiſh ſcraped. 

Scotch Ceollopr, garniſhes 
with Lemon. : | 

Turkey and Chine, ſerved 
with Gravy in the Diſh, ad 

garniſlied 


pe Sn a 
* 
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of Fare. 


garniſhed with red Beet- roots 
and Lemon ſliced. 

Pork boiled and falted, with 
Roots and Greens in the 
{ame Diſh, and a Peaſe Pud- 
ding in another Dich. 

Salted Beef boiled, with 
Carrots, Cabbage, or Colly- 
fowers; to be ſerved with a 
few Herbs and Roots for 
Garniſh ; but the Body of 
the Roots and Herbs to be 
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butter'd in a Diſk by them» 
ſelves. 

Chine of Mutton roaſted, 
with Gravy Sauce in the ſame 
Diſh, or ſtewed Cucumbers, 
and garniſhed with pickled 
Cucumbers, or other Pickles, 
or elſe a Plate of Pickles by 
it. 

Gee/e roaſted. 

Veniſon Paſty. 

Mutton Pie. 


Second Co uR sk. 


Wild Ducks reafted; to be 
ſerved with Gravy and Cla- 
ret Sauce, and garniſhed with 
Lemon and red Beet-roots 
ſliced and pickled. Morte, All 
Wild Fowl ſhould be butlittle 
more than half roaſted. 

Teal, Widgeons, and Eaſj- 
terlings, ſhould be ſerved as 
the Wild Ducks. 

Weoodcocks roaſted, and placed 
upon Toaſts of Bread, wich- 
out taking out their Guts, 
and with Gravy Sauce in the 
Diſh. - 

Snipes roaſted, and 
IF 2 5 the — Sauce 
as Woodcocks. 

Larks roaſted upon Skewers, 
with Slices of fat Bacon; they 
muſt de fpitted u the 
Skewers ſide by fide, as 
Woodcocks ſhould be, but 
the Larks muſt have a thin 
Slice of fat Bacon between 
them, Serve them on the 
Skewers, fix on a Skewer, 


ch grated Crumbs of Bread, 


either fryed criſp, or harden'd 
before the Fire, being baſted 
with Butter or Lard, and 
2 with Lemon; but 

ave ſome good Gravy in a 
China Baſon by them. Some 
will put a Sage Leaf between 
the Legs of every Lark to 
roaſt with them; it is very 
good. Note, Some have Sil- 
ver Skewers ; and Larks are 
a good Garniſh for Wild 
Ducks. 

Chine of Salmon, broiled or 
fryed, with Anchovy and 
Shrimp. Sauce. 

Artichokes, with melted 
Butter in China Cups 

Artichoke Pie. 

Smelts fryed, ſerved with 
Anchovy Sauce, and gar- 
niſhed with Lemon. 


Fels broiled, to be ſerved | 


with Anchouy Sauce, and 
garniſhed with Lemon. 
Partridges roafted, to be 
ſerved with Gravy in a Diſh, 
and ſtewed Sallery, with » 
| Tic 
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rich brown Gravy Sauce in a 
Plate, garniſhed with Lemon 

or Barberries. 
Pheaſants roaſted; to he 
ſerved with Gravy Sauce in 
FOIA 


- 


x Diſh, and Pap Sauce in a 
Plate. 

Tarts, Cheeſecakes, [el- 
hes, and. Creams of al 
Sorts, 

3 


Apples, Pears, Peaches, NeQtarins, Plumbs, Mulberries, 
Grapes, ſome Currants that have been covered, ſome Wal. 


nuts and Figs. 


Provifiens for NOVEMBER, 


— . —— 


Firſt Couxs E. 


B OIL ED Ratbbets, ſerved 
with maſhed Onions but- 
te red, all in one Diſh. 

Boiled Leg of Pork ſalted, 
with Turnips; the Pork to 
be ſerved with a Garniſh of 
ſome of the Turnips. 

'* Boiled Leg of Mutton, with 
Greens and Roots, to be ſerv- 
ed as the former. 

Boiled Haunch of Dee Veni- 
Jon, with the Furniture of 


Herbs and Roots, tobe ſerved 


as before. 

Boiled Fouls and Bacon, or 
pickled Pork, to be ſerved 
with Collyflowers or Cab- 
bapge, like Ham, and Herbs 
or Rook, 

Ham and Fowls boiled, with 

reens and Roots, to be 
ferved as in -the former 
Month. RA: TE 
Viral in Ragn:, to be ſerved 
with Muſhrooms in the brown 
Sauce, and garniſhed with 
Lemon. 

Steed Carp or Tench, gar- 
niihed l * 12. 
* - Boiled Turkey, with Bacon 


and Greens, and Roots to he 
ſerved. 

Chine of Mutton, with Pic- 
kles ſerved in a Plate by it. 

Veniſon Paſty, of Doe Ve- 
niſon. 

Chine of Veal, ſerved with 
Pickles on a Plate. 

Breaft of Mutton raged, 
garniſhed with Lemon or Bar- 
berries. 

Ox':; Cheek, ſtew'd or bak d. 

Steww*d Beef, of any Pieces, 
to be ſerved with the Broth 
and Sallery, Leeks, Turnips, 
Carrots, Sweet Herbs, Juice 
and Spices; and you may, it 
you wall, put in toaſted Bread 
cut in Dice. | 
- Geeſe' roaſted, to be ſerved 
with Claret or white Wine 
poured through their Bodies, 
to draw their Gravy, and to 
be uſeful in the Plate; 
Ca', Head, with its Ap- 
+ Tg as in the former 

onth. 4 : 

' Boiled Hen Thrkey, with 
Oyſter Sauee ot 
Second 


N —— 


of Fare. 
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Second CounseE. 


Pmelts fryed, to be ſerved 
with Anchovy and Shrim 
Sauce, and garniſhed wich 
Lemon and Horſe - radiſh 
(craped. 

Chine F4 Salmon fryed, with 
Sauce of AnchovyandShrimps 
poured over the Diſh, 

Potatoe Pie. 

Woodcocks roaſted, and ſerv- 
ed as in the former Month. 

Snipes and Larks in a Diſh, 
with Gravy as directed in the 
foregoing Month. 

Partridges roaſted, and ſerv- 
ed with Gravy in the Dith, 
and Pap Sauce in a Plate, 

Pheaſants roaſted, to be 


F R U 


ſerved as the Partridges a+ 
9 hed 

urkey rated, garniſhe 
with — 424 — Beet- 
roots. 

Wild Ducks, WH tdgeons, or 
Teal, to be ſerved with Gra- 
vy and Claret in the Diſh. 

Neat's Tongaes, ſerved in 
Slices. 

Collared Beef, in Slices. 

Marinated Fijb, to be ſerv'd 
with Lemon as a Garniſh. 

Pear Pie, with Cream. 

Hot Apple Pie, with Quince, 
buttered. 

Minred Pies. . 

Tarts and Cheeſecakes 


18. 


Apples, Pears, and dried Fruits, ſuch as French Plumbs, 
dried Grapes from Li/bon or Oporto, and tome Walnuts, with 


Cheſnuts. 


th 


Previfiens for DECEMBER. 


„ 


Fir Course. 


LAM and Fowwls, with 
Carrots, Cabbage, and 
Collyflowers. 

Buttock of Beef bailed, with 
Roots and Greens, 

Leg of Pork boiled, with 
Turmps, and ſerved with 
Peaſe Pudding. 

Srrloin o But roaſted, and 
ſerved with Collyflowers in a 
Diſh by themſelves, the Beef 
ganiihed with Horſe-radiſh 


ſcraped. 

Chine of Mutton. 

Haunch of Veniſon boiled, 
with Cabbage and Colly- 
flowers. 

Pigeons and Bacon boiled, 
with Greens and Roots, 

Leg of Mutton boiled, with 
Turnips and Greens. 

Leg of Lamb bei led, with 
Spinage, to be ſerved with 
the Loin frycd in Steaks, 1 


106 
laid about the Diſh; there 
muſt be ſome Gravy in a 
Baſon. | 
- Chine ef Perk and Turkey, 
ſerved with Greens and Gra- 
vy, garniſhed with Lemon. 
'- Boiled Pullets, with Oyſter 
Sauce. N 
Roafted Tongues and Ladder, 
ſerved with Veniſon Sauce. 
Rabbets boiled, with Onions. 
Hare griggeu, garniſhed 


with Lemon, or red Beet- 


roots. ee. 
- Calf*s Head, dreſſed in a 
gran Manner; with Cock's 


ombs, Muſhrooms, Oyſters, | 


und Forced-meat Balls, and 
garniſhed with Sauſages, and 


Rabbets roafted, 
Ham ronfled;, with a Pud- 
flingin the Belly; to be ſerved 
with Gravy in the Diſh, and 
Veniſon Sauce in a Baſon. 

Capons reafted, and ſerved 
with Gravy, garniſhed with 
Sauſages and Lemon. 

Turkey roaſted, with Forced- 
meat in the Crop, and ſerved 
with Gravy in the Diſh, gar- 
niſhed with Lemon; there 
may be boiled Onions in a 
Plate, or Pap Sauce. 

. Pheaſantsronfled, with Gra- 
vy in the Diſh, and Pap 
Sauce on a Plate. 
of the Pheaſants may be 


larded, garniſhed with Le- 


mon, 
Partridge; reefted ; to be 


The Huuſo-kteper”; 


A Bix 


Lemon or Orange. 
Cod Head boiled, with 

Shrimps and Oyſter Sauce, 

and garniſhed with Smelts or 

Gudgeons, and fryed Oyſters, 

and Horſe-radiſh ſcraped. 
Staube Carp or Tench, gar- 

niſhed with Eels Spitchcock 

and Lemon, with Anchovy 

Sauce in a Baſon. 

Minced Pies. 

Stewved Soles. 

Lumber Pie. 

Veal Pie. 

' Squab Pie. 

© Soups, of Gravy or Peaſe, 

or Plumb Portage. | 
Veniſon Paſty. 


Second Cou xs E. 


ſerved with Gravy Sauce in 
the Diſh, and garniſhed with 
Lemon; you mult have ſome 
Pap Sauce ſerved with. them 
on a Plate. 

_ Waadcecks roaſted, and ſerved 
on Toaſts of Bread, garniſhed 
with Lemon or Orange, with 
Gravy in a Baſon, 

Snipes roaſted, to be ſerved 
with Gravy in a Diſh, and 
garniſhed with Lemon. 

Larks roaſted on Skewers, 
with Slices of Bacon between 
them; to be ſerved on the 
Skewers, with dried Crumbs 
of Bread under them, and 
Gravy Sauce in a Baſon. 

Wild Ducks roaſted, to be 
ſerved with Gravy under 
them, garniſhed with — 

41: 
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Teal, Zaſterlings, or Vid. Potted Veniſon. 
teens roaſted, to be ſerved as Coders. 
Wild Ducks. Tanſey, garniſhed with 
Buftard roafted, to beſerved Oran ge. 
with Gravy in the Diſh, and Pear Tart, with Cream. 
Pap Sauce on a Plate; the Fore-Quarter of Lamb roa/?- 
Garniſh is Lemon or red ea, to be ſerved with Mint 
Beets. ſhred ſmall in a Saucer, with 
Squab Pigeons roaſted, Vinegar and Sugar; the Lamb 
niſhed with Orange, and — ſhould be garniſhed with 
Butter and Parſley in a Baſon. Orange, and there ſhould be 


Patted Lamprey. a Sallad ſerved at the ſame 
Patted Charrs. time. 
Tear! of Sturgeer. Tarts and Cheeſccakes. 


FA 


China Oranges, Cheſauts, Pom -Franates, Pears, dried 
Grapes, Apples. 


N. E. In this Month Brawn is in Seaſon, and mult always 
be ſerved either in the Collar or Slices, before che Dinner 
comes on the Table; to be eat with Muſtard. | 
Oyſters muſt be opened and laid in their Shells in a Diſh, 
ind {ſerved before Dinner. 
It 1s to be obſerved, that in the Courſe of Dinners, the 


groſſer Meats ſhould always. be ſet firſt on the Table; and 


there hould never be two Diſhes at a Dinner of the ſame 
Sort of Meat, though they are diverſified by boiling one and 
roaſting the other, or baking it; but.make as much Variation 
25 yon can. 

All boiled Meats ſhould be ſerved firſt, baked Meats next, 
2 roatted laſt. 


| 
L 
| 
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The Houſe-keeper”s 


DINNER. Five ina Courſe, 


FIRST COURSE. 


Soup to be re- 
mov'd for Carp 
ſtew d. 


— 


WF 


Chine of Veal. 


Pocket- Book, 


SECOND COURSE. 


Partridges, or 
Roaſted Capons, 


Peaſe or 
\ eal Sweet. 
bi eads. 


7 R abbets, or 


Wild Ducks. 


— 


— 
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\"TARKS PT COURSE, 


Soup, and a Re- 
move of Ham 
and Chickens. 


Fricaſſee of 


Chickens, 


Sirloin of 
Beck, 
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i 
F it 
SECOND COVUNUNSYE. Walt 


Pheaſants 
Roaited, 


Pear Pie, and 
Cream. 


” „ 
. 
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ko. t1 4 for . Sikbkad 


Neat's Tongue, or 
Ham iliced, 


Salmagundi, or 
Prawns. 
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RE GAL I A for a Sideboard. 


a way e 
4 
Jellies or Cuſtards. f | | 
Currants gallad, or Peaches or 
or Cher- a Melon. Plumbs, 7 
ries. | 
| 
Gooſeberry Fool, F 

or Raſpberry | 
Cream, | | 
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REGALI A for a Sideboard. 
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f 9 3 1 Potted Beef, or 
| . «: .Collar'd Eel. 
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The Houſe-ketper”s 


EIRST:COVURSE 


i, .. Five Diſhes. 


Soup remov'd, with 
Veal Cutlets, or 
Beans and Bacon. 


Grand 


Sallad. 


| Chickens boiled, 
and Collyflowers. 
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SECOND COURSE. 


Five Diſhes, 


Fowls or Phea- 
ſants roaſted. 


Tarts or Cuſtards. 


118 


The Houſe-keeper”s 


6.U 7:35.75. 


Four Diſhes and Plates. 


Wild Ducks, 
- Woodcocks, or 
roaſted Chickens, 


Potted Veniſon, I {| Tarts, or 
Se. Cheeſecakes. 


l ee 


To be diſpoſed after Supper, of Four Diſhes. 


Pecket- Book. 


Raſpberries. 


Apricots and 
Plumbs. 


' 
: 
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D IN N E R. 


One Diſh at a Service, with Furniture. 


Greens and 
* Roots. 


— — nred 


SAUCES, SOUPS, &. 
GRAVY SOUP. 


TAKE the Bones of a Rump of Beef, and a Piece of the 
Neck, and boil it till you have all the Goodneſs out of 

it; then ſtrain it off, and take a good Piece of Butter, 514 
put it in a Stew-pan and brown it, then put to it an Onion 
ſtuck with Cloves, ſome Sallery, Endive, and Spinage ; then 
take your Gravy, and put to it ſome Pepper, Salt, and 
* Cloves, and let it boil all together; then put in Sippets »t 
Bread dried by the Fire; and you may put in a Glais of 14 
Wine, Serve it up with a French Roll toalted in the middle. 


Second 


RP on: 
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Second Service with Furniture. 


* ; Fowls roaſted, [ 
1 or Turkey. 14 


Tarts, or 
Checlecakes. 


TE. 1... 


Standing Sauce for a Kitchen, Talte a Quart of Claret or 

white Wine, put it in a glazed Jar, with the Juice of two 
Lemons, five large Anchovies, ſome Jamaica Pepper whole, 
ſome ſliced Ginger, ſome Mace, a few Cloves, a little Le- 
mon- peel, Horſe-radiſh fliced, ſome ſweet Herbs, fix Shalots, 
two Spoonfuls of Capers, and their Liquor; put all theſe in 
a Linen Bag, and put it into the Wine, ſtop it cloſe, and ſer 
the Veſſel in a Kettle of hot Water for an Hour, and keep it 
in a warm Place, A Spoonful or two of this Liquor is good 
in any Sauce. ö 
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Firſt Service for three Diſhes. 


Fiſh boiled for a 
Remove, for Soup. 


Scotch Collops. 


SAUCE or Lear for a Sweet Pie. Take ſome white 

Wine, a little Lemon juice, or Verjuice, and ſome Sugar; 
boil it, then beat two Eggs, and mix them well together, 
then open your Pie, and pour it in. This may be uſed for 
Veal or Lamb Pies. 


* 


—— 


CAUCE for Saveury Pies. Take ſome Gravy, ſome An- 
: chovy, a Bunch of ſweet Herbs, an Onion, and a little 
Muſhrocm Liquor; boil it a little, and thicken it with burot 
Butter, then add a little Claret, open your Pie put and it in. 
This, ſerves ior Mutton, Lamb, Veal, or Beef Pics. 


SECOND 
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SECOND SERVICE. 


Chickens, or 
young Ducks. 


Tarts, or Aſparagus, 
Cheeſecakes. or Peale. 


in geod Sauce. for any roafted Meat. Take an Anchovy, 

wath it very clean, and put to it a Glaſs of red Wine, a 
tine firong Broth 0 Gravy, ſome Nutmeg, one Shalot 
lliced, and the Juice of a Seville Orange; ſtew theſe to- 
gether a little, aud pour it to the Gravy that runs from 
your Meat, 


0 


22 —_4 


JSPIRAGUS Sea. Take five or fix Pounds of lean 
Beef cut in Lumps, rolled in Flour, then put it in your 
Stew-pan, with two or three Slices of fat Bacon at the Bot- 
tom; then put it over a flow Fire, and cover it cloſe, ſtir- 
ring it now and then till the Gravy is drawn ; then put in 
M 2 two 


14 
: * 


| 
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Supper of two Diſhes» 


: Chickens roaſted, or 
Scotch Collops. 


two Quarts of Water, and half a Pint of Ale, Cover 1: 
cloſe, and let it ſtew gently ſos an Hour, ſome whole Pepper 
and Salt to your Mind, then ſtrain off the Liquor, and take 
off the Fat ; then put in the Leaves of white Beets, ſome 
Spinage, ſome Cabbage Lettice, a little Mint, ſome Sorrel, 
and a little Sweet Marjoram powdered ; let theſe boil up in 
your Liquor, then put in the green Tops of Aſparagus cut 
mall, and let them boil till all is tender. Serve it hot, with 
a French Roll in the Middle, 


Nele, Inſtead of Aſparagus, you may put in green Peaſc. 
FRUITS, 


1 4 
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E 


To be diſpoſed after Supper in two Diſhes or Plates. 


O make Gram, an eaſy Way, Take ſome Neck Beef cut 

in thick Slices, then flour it well, and put it in a Sauce- 
pan with a Slice of fat Bacon, an Onion ſliced, ſome Powder 
of Sweet Marjoram, and ſome Pepper and Salt; cover it 
cloſe, and put it over a ſlow Fire, and ſtir it three or four 
times; and when the Gravy is brown, put ſome Water to it, 
fir all together, and let it boil about Helfen Hour; then 
firwn it off, and take the Fat off the Top, adding a little 17 
Lemon vice. This Gravy is fit for all brown Sauces. | 


M3 Firſt l 
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The Houſe-keeper”s Sauces, G., 


Firſt Service for two Diſhes, 


— 


: CG RAV for White Sauce, Take Part of a Knuckle of 

+ Veal, or the worſt Part of a Neck of Veal, boil about 
Pound of this in a Quart of Water, an Onion, ſome hole 
Pepper, fix Cloves, a little Salt, a Bunch of ſweet Herbs, 
Half a Nutmeg fliced; let it bail an Hour, then ſtrain it off, 
and keep it for Uſe, 


4 Cheap Gravy, Take a Glaſs of Small Beer, a Glas 
of Water, an Onion cut ſmall, ſome Pepper and Salt, 
and a little Lemon-peel grated, a Clove or two, a Spoor- 
ful of Muſhroom Liquor, or pickled Walnut Liquor; put 
this ina Baſon, then take a Piece of Butter, and put it in a 
Sauce-pan, then put it on the Fue and let it melt ther 
| edge 


_ - » # 44 9 * —— ̃ꝙ —HC—— — . on 
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Sauces, toc. Pocket Book. 


SECOND SERVICE. 


edge in ome Flour, and ſtir it well till the Froth ſinks, and 
it will be brown; put in ſome ſliced Onion, then put your 
Mixture to the brown Butter, and give it a bail up. 


1 ——_ 


NAVI. Cut a Piece of Beef into thin Slices, and iry 

it brown in a Stew-pan, with two or three Onions, an 
to or three lean Slices of Bacon; then pour to it a Ladle of 
trong Broth, rubbing the brown from the Pan very clean; 
add to it more ſtrong Broth, Claret, white Wine, Anchovy, 
a Faggot of ſweet Herbs; ſeaſon it, and ew it very well. 
Strain it off, and keep it for Uſe. 


2] Or, 
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2] Or, Put two Ounces of Bacon into a Frying-pan, put 
in a Pound of lean Beef cut in Slices, fry it a little, then pt 
in one Pint of Claret, and another of Water, one Anchovy, 
and a Sprig of ſweet Herbs ; fry this a Quarter of an Hou:, 
then put out the Gravy, and fry it till it is all out; then 
ſtrain it, and it is fit for Uſe. 


3] Or, Take a lean Piece of Beef, one quarter roaſted and 
cut in Pieces, put it into a Stew-pan, with Half a Pint of 
ſtrong Broth, and a Pint of Claret, cover it up cloſe, and 
ſtew it an Flour, often turning it; ſeaſon it with Pepper and 
Salt, then ſtrain it off, and put it into a Stone Bottle; and 
when you uſe it, warm the Bottle. 


— — 


| Gravy for a Paſty. Break the Bones of the Meat to 

maſh, then put them into a Pan, with a Pint of Claret, 
a Quart of Water, a little whole Pepper, Mace and Salt; 
brew into it eight Ounces of pure ſweet Butter, then Rrain 
it, and pour 1t into the Paſty when both are hot. This Gravy 
15 enough for fourteen Pounds of Flour. 


PL UM Peottage, Take a Leg of Beef, and four Gallor.s 

of Water, boil it till the Beef is tender, then firain it ct, 
and put the Liquor into the Pot again; then put a Pound cf 
Prunes, a Quarter of an Ounce of Cloves, Half an Ounce of 
Mace, and two Nutmegs beat and put in a Bag; let it boi! 
Half an Hour, then put in five Pounds of Currants, and three 
Pounds of Raiſins, and let it boil Half an Hour longer; then 
put in a Quart of Strong Beer, and let it boil up; then take 
it off, and put in two Pounds of Sugar, a hittle Salt, a Quart 
of Claret, a Pint of Sack, and the Juice of two Lemons ; 
put it into an Earthen Pan, and keep it for Uſe, Serve it hot 
in Proportions as you want it. 


2] Or, Take two Gallons of ſtrong Broth, put to it 
two Pounds of Currants, a Pound of Raiſins of the Sun, 
Half an Ounce of ſweet Spice, Half a Pound of Sugar, a 
Quarter of a Pint of Claret, as much Sack, the Juice of tuo 
Oranges and two Lemons; thicken it with a Quarter of a 
Pound of Rice-flour, or Raſpings of Bread, with a Pound ci 
Frunes. 


A Ca Fl 4 
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; A Caudle for ſauett Pies. Take Sack and white Wine, alike 

in Quantity, and a little Verjuice and Sugar; boil it and 
brew it with two or three Eggs, as buttered Ale, When the 
Pies are baked, pour it into your Pies at the Funnel, and 
ſhake it together. 


— — —— —_— 


A Lear for ſavoury Pics. Take Claret Gravy, Oyſter Li- 

quor, two or three Anchovies, a Faggot of ſweet Herbs, 
and an Onion; boil it up, and thicken it with brown Butter, 
then pour it into the ſavoury Pies when called for. 


K 


— 


Lear for Fiſh Pies. Take Claret, white Wine and Vi- 
negar, Oyſter Liquor, Anchovies and drawn Butter; 
when the Pies are baked, pour it in at the Funnel. 


a 


A Lear for Paſties, Seaſon the Bones of the Meat, then 
make your Paſty, and cover them with Water, and bake 
them with the Paſty; when they are baked, ſtrain the Liquor 
into the Paſty. 


—_ —— 


TRONG Brath. Take three Gallons of Water, and put 

therein a Leg and Shin of Beef, cut it into five or fix 
Pieces, boil it twelve Hours, now and then ſtir it with a 
Sticlæ, and cover it cloſe ; when it is boiled, ſtrain it and cool 
it; let it ſtand till it will jelly, then take the Fat from the 
OW and the Droſs from the Bottom, and keep it for your 

„ er te 


- 
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] Or, Take a Leg of Beef and a Knuckleof Veal, break 
the Bones to Pieces, put all in a Pot, with ten Quarts of 
Water, a Bunch of ſweet Herbs, four Onions, a little whole 
Pepper and Mace; boil it till i: comes to four Quarts, then 
Rain it, and it is fit for Uſe. 


3] Or, Take four Pounds of lean Beef, cut it into thin 
Pieces, put it into a Stew-pan, and juſt cover it with Water : 


let it boil an Hour, then ſcum it, and it is boiled enough. 
Squeeze it between two Trenchers. 
A Brown 
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A Brown Pottage Regal. Set a Galton of ſtrong Broth a 
the Fire, with two ſliver'd Palates, W Tagen 
Lamb-ſtones fliced, with ſavoury Balls, a Pint of Gravy, 


two Handfuls of Spinage and young Lettice minced ; hci! 


theſe together with a Duck, the Leg and Wing Bones being 
broke and pulled out, and the Breaſt flaſhed and browned 
in a Pan of Stuff; then put to it two French Rolls ſliced and 
dried hard and brown ; ou the Pottage in a Diſh, and the 
Duck in the middle; lay about it a little Vermicelli boile4 up 
in a little ſtrong Broth, ſavoury Balls, and Sweet-breads, 
Garniſh it with ſcalded Parſley, Turnips, Beet-roots, and 
Barberries. 


8 


Peaſe Soup. Boil a Quart of good Seed Peaſe, tender 

and thick, ſtrain and waſh it through with a Pint of 
Milk ; then put therein a Pint of ſtrong Broth boiled with 
Balls, a little Spear-mint, and a dry'd French Roll; ſeaſon it 
with Pepper and Salt, cut a Turnip in Dice, fry it, and put 
It in. 


(GREEN Peaſe Soup, Wipe the Peaſecod Shells, arc 

ſcald them, ſtrain and bound them in a Mortar, with 
ſcalded Parſley, young Onions, and a little Mint; then 
ſoke a white French Roll; boil theſe together in clear Mutgon 
Broth, with aF aggot of ſweet Herbs; ſeaſon it with Pepper, 
Salt, and Nutmeg, then ſtrain it through a Cullender ; put 
the Pottage in a Diſh, put in the middle your larded Veal, 
Chickens or Rabbets. Garniſh it with ſcalded Parſley, Cab- 
bage-lettice, and the Peaſe. 


— 


o{ Cray-Fifp Soup. Cleanſe them, and boil them in Water, 

Salt, and Spice; pull cf their Feet and Tails, and ſiy 
them, break the ret of them in a Stone Mortar, ſcalon 
them with ſavoury Spice, and an Onion, hard Egg, grated 
Bread, and ſweet Herbs boiled in a ſtrong Broth ; ſtraim it, 
and put to it ſcalded chopped Parſley and French Rolls; then 
put them therein, with a few dry'd Muſhrooms. Garniſh 
the Diſh with fliced Lemon, and the Feet and Tail of 2 
Cray-fiſh, 70 
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＋ O burn Butter. Put t Onnces of Butter into a Frying- 

pan over a little Fire; when it 15 melted, duſt in a little 
Flour, and keep it ſtirring til it is a little thick and brown; 
then thicken Sauce infie:d o Eggs. 


— —æ———— —— ʒ— © — ð—ʒäau— —— — — 
— — 


J Soup. Take alittle Gravy and firong Broth, of each the 
ſame Quantity, in Il three Plots, a Sprig of ſweet Herbs, 
a little whole Pepner and Salt ; boi! it Halt an Hour, then 


put in a Loaf of French Bread, cut like Dice; ſtew a Fowl 


In it till it is boiled tender, and place it in the middle. 


2] Or, Take three Pints of ſtrong Broth, fifty Balls of 
Forced-meat, a Handfaſ of Spinage and Sorrel chopped, and 
a little Salt; let it ew a little, then put in a Loaf of French 


Bread, cut like Dice, and toaſted, and ſix Ounces of Butter. 
Toſs it up, and ferve it. 


0.4 UCE for a Turkey. Take a little Claret and ſtrong 

Broth, or Water, Anchovy, one Shalot, a little Pepper, 
Mece and Salt, and a Slice of Lemon; ſet it to ſtew a little, 
then {traia it, and pour it through its Belly; ferve it with 
Onion Sauce, Boil them in three or four Waters, then drain 
them dry, chop them a little broad, lay them round the Tur- 
key; butter them, and ſerve them only with Gravy, 


The fame for a Capon, only add the Necks, and a few 
Sprige of ſweet Herbs. 


JO, Take Half a Pint of Claret, as much ſtrong Broth, 
an Onion, a lite whole Pepper, an Anchovy, and a little 
Butter ; let it ew a Quarter of an Hour, and pour it through 


the Body of the Turkey, Garniih the Dith with Lemons 
and Onions. 


5— 


SAUCE for a Woodcock er Pheaſant. Take a little Cla- 

ret and Water, one Shalot, a little whole Pepper, Mace, 
2 little grated white Bread and Nutmeg ; flice it a little thin, 
nd put in a Piece of freſh Butter; ſerve it with Sippets and 
{Lemon fliced. Roaſt the Guts in them. The ſame Way ſor 
Pheaſants, with roaſted Wild Fow! round them. Put the 
Fowl: auce in the Diſh with it. Put the Pheaſant-ſauce by 
in a Plate. mort 


SAUCK 


1 N 
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SAUCE for Wild Fowl. Take a little Claret and Water, 

one Shalot, a little whole Pepper, Mace and Salt, a little 
of an Anchovy, a Slice of Lemon, and a few Sprips of ſweet 
Herbs; let it ſtew Half an Hour, then ſtrain it off, and it is 
fit for roaſt Mutton. Garniſh Fowls and Veal with Lemon 
Nliced, Oranges quartered, and Slavers of Mutton with Pickle, 
You may ſerve either of theſe with Gravy Sauce, only adding 
Capers, or any ſuch Pickles. 


2] Or, Cut it in Slices an Inch thick, lard it with Bacon 
as big as your Finger, and ſeaſon as aboveſaid ; drain it well 
from the Gravy, and ſeaſon it with Spice; then lay it in 
the Pot in Slices, with clarified Butter, and it is fit. 


\ 60m 
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54 CE for a Green Gore. Take Half a Pint of the Juice 

of Sorrel, Half a Pint of white Wine, a little Nutmeg, 2 
little grated white Bread, a very little Sugar ; let it boil a 
little, then put in ſome freſh Butter, and ſerve it an the Dish 
ar them. Being roaſted, it muſt not be too thick of 
Bread. | 


2] Or, Fill the Belly with Onion, alittle freſh Butter and 
Salt, and ſerve them with Gravy. 


SAUCE for Fiſh and F 4%. Take a Pint of Water, and a 

Pint of Claret, afew Sprigs of ſweet Herbs, a little whote 
Pepper, Mace and Salt, two Slices of Lemon, a Shalot, and 
two Anchovies ; boil them an Hour, and then ftrain it of. 
This will do for Fiſh; but for Fleſh you muſt add a little 
Horſe-radiſh ſcraped, and boil it Half away; then beat it up 
thick with a Pound, or twelve Ounces of ſweet Butter; cr 
you may make it all of ſtrong Broth. 


— 


84 UCE for boiled Chickens or Lamb. Take a little white 
Wine and a Pint of Claret, a few Sprigs of ſweet Herbs, 
a little whole Pepper and Mace, and three Slices of Lemon; 
let it ſtew a little, then put in a little Parſley and Spinage 
boiled green, and chopped a little; then beat it up thick with 
fix Ounces of freſh Butter, and pour it over the Meat, and 
ſerve it, Garnith it with Lemon ſliced, Barberries, Grapes, 


und Gooſeberries ſcalded, to their Sauce in their Seaſon. 
SAUCE 
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$4U CE for roaſted Veniſon. Take a little Claret and 
Water, a Stick of Cinnamon, a Blade of Mace, and a 


little grated white Bread; let it New with a little Butter and 
Sugar. Mix and ferve it in the Diſh with it. 


2] Or, Take Half a Pint of Gravy, one Onion ſtuck with 
Cloves, a Stick of Cinnaman, a little Clarer or Anchovy ; 
let it boil a little, then thicken it with a little burnt Butter; 
heat it well together, and ſerve it in the Diſh. 


. 


PE ASE Pottage. Take a Quart of ſtrong Broth, the 
Flour of Half a Pint of Peaſe, and an Ox's Palate, all 
boiled tender, clarified and cut in Pieces; ſeaſon all with a 
little Pepper, Mace, and Salt; when it boils, put in a little 
Spear-mint and Sorrel a little chopped, four Balls of Forced- 
meat greened, and a little white Bread, like Dice, toaſted on 
a Plate before the Fire; then pat ia four Ounces of freſh 
Butter, and toſs it up. Serve it with a Chicken boiled ten- 
der, and ſet it in the middle, 
O make Solid Seu. Take a Leg of Veal, or any other 
young Meat; cut off all the Fat, and make ftrorg Broth 
after the common Way ; put this into a wide Silver Baſon, or 
a Stew-pan well tinned ; let it ſtew gently over a ſlow Fire, 
till it is boiled away to one third of the Quantity; then take 
it ſrom the Fire, and ſet it over Water that is kept conſtantly 
boiling, this being an even Heat, and not apt to burn to the 
Veſtel. In this Manner let it evaporate, ſtirring it often, till 
it becomes, when cold, as hard a Subſtance as Glue; then 
let it dry by a gentle Warmth, and keep it from Moiſture. 
When you uſe it, pour boiling Water upon it. It makes 
excellent Broth, either ſtrong or ſmall, according to the 


Quantity you put in. It will keep good an Eaft Iagin 
Voyage. 


N Die Fiax: 


134 The FHouſſe- keeper”s Drying, Er. 


Directions for Drying, Salting, Collariug, Potting, and Þich- 
ling Flieſp and Fiſh after the moſt elegant Manner, 


TO dry a Leg of Muticn like Ham. Cut a Leg of Muttoy 
like a Ham, then take two Ounces of Salt-petre beat l 
and rub your Mutton all over, and let it lie till the next Dun; 
then make a Pickle of Bay Salt and Spring Water, and pu; 
2 Mutton in, and let it lie eight Days; then take it and 
ang it in a Chimney, where Wood is burnt, for th1cr 
Weeks, then boil it till it is tender. The proper Time tg 
do it is in cold Weather, left it ſhould be tainted, 


— — 


O mackinate Tongues. Blanch them, being boiled in Wa. 
ter and Salt, and put them in 2 Pot or Barrel, and mal:e 
the Pickle of as much white Wine Vinegar as will fil! it, 
boiled up with ſavoury Seaſoning, Ginger, and a Faggot of 
ſweet Herbs; when it is cold, put in the 'Tongues, with 
ſliced Lemon, and cover it cloſe with a Bladder and Leather. 
When you eat them, beat up ſame of the Pickle with Ol, 
and garniſh with fliced Lemon. 


—  — 


#& O /alt Hams and Tingnes, Take three or four Gallo; 

of Water, and put to it two Ounces of Prunella Salt, tour 
Pounds of Winte Salt, four Pounds of Bay Salt, a Quarter 
of a Pound of Salt-petre, an Ounce of Alum, and a Pound 
brown Sugar; let it boil a Quarter of an Hour, and ſcum i 
well; when it is cold, fever it from the Bottom into the . 
ſel you ſteep it in. | 

Let Hams he in this Pickle four or five Weeks; a Clod 
of Dutch Beef as long; "Tongues a Fortnight ; Collred 
Beef eight or ten Days. Dry them in a Stove or Wood 
Chimney. 

2] Or, Take three or four Gallons of Water, and pu! to 
it four Pounds of Bay Salt, eight Pounds of White Salt, a 
Pound of Petre-Salt, a Quarter of ,a Pound of Salt-pecr, 
two Ounces of Prunella Salt, and eight Pounds of brow: 
Sugar; let it boil a Quarter of an Hour, and cim it well, 
when it is cold, pour it from the Bottom into the Vellel 
you oa; it in; let the Hams lie in this Pickle four or five 
Weeks, 
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TO /alt Hams e Bacon. Take a Peck of Bay Salt, and 

four Ounces of Rock Salt-petre double-refined, and five 
Pounds of brown Sugar; put all theſe into as much Spring 
Water as will make the Pickle fo ſtrong that it will bear an 
gg; the Pickle muſt not be boiled; put in your Hams, and 
let them lie in it three Weeks ; then take them out of the 
Vickle, and dry them with a Cloth, and rub them over with 
frei} Salt, and ſend them to dry. The Pickle will laſt three 
Months, When you find it begin to decay, boil and ſcar 
it, and uſe it again, putting in ſome freſh Salt. 


O Hale Brazen, When it is cut up and boned, let it lie 

two Days and Nights in Water, ſhifting it each Day into 
fre; Water; when you come to roll it, dip it in warm Wa- 
ter, and ſalt it well; then roll it up, and boil the leaſt Roll 
{x Hours, and the biggeſt nine. . 


O dry Neat's Tongues. Tale Bay Salt bruiſed ſmall, and 

a little Salt-petre ; rub the "Tongues with a Linen Cloth; 

then put the Salt to them, eſpecially to the Roots, and as it 

comes to Brine, add ſome more when they are hard and {tiit. 

When they have taken Salt a Night or two, roll them in 
ran, and let them be dried. 


＋ alt a Ham. Take a Ham of ſixteen Pounds; rub it 

zpainſt the Fire with Half a Pound of Sugar; then take 
two Pounds of Bay Salt, and two Ounces of Salt-petre, and 
Cry it for your Ule. | 


— — 


O make a Ham. Let your Ham be fat and good; hang 

it up twenty-four Hours; then beat it with a Rolling- 
pin; rub in one Ounce of Salt-petre, and let it he twenty- 
four Hours; then make your Stew-pan very clean, then 
take an Ounce of Salt-petre, a Pound of coarſe Sugar, a 
Quarter of a Pound of Bay Salt, three Handfuls of com- 
mon Salt; mix it well, and make it hot, but do not melt it; 
then rub it well in, and turn it Every Day, and baſte it we h 
| N 2 the 
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the Brine; let it he there three Weeks, and then fend i; t 
be dried. 


* 


2 


TO make Westphalia Ham. Cut a Hind-Quarter of Fenk 

like Ham; cut all the foft Fat off; then rub it with Hf 
a Pound of the coarſeſt Sugar you can get; let it lic twen:y- 
tour Hours, then rub it with a Quarter of a Pint of Salt-petre, 
a Pint of Petre-ſalt, and a Quart of white Salt; let it lic 
three Weeks, ard rub it now and then with ſome white t. 
Dry it in a Chimney where you burn Wood or Turf. When 
you boil it, put in a Pint or a Quart of Oak Saw. duſt; whey 
cold, eat it with Muſtard or Vinegar. Serve it with Pigeon: 
when it is hot, or with Spinage or Sprouts boiled and bald 
round it, or eight Chickens. If you would keep it long, ie: 
it lie a Month in Salt. ; 


D UTC H Beef. Take a Piece of Buttock of Beef with- 

out the Bone, ſalt it the ſame Way as you do a Ham; 
hen hang it up till it is very dry: boil it; when cold, it i 
utually fliced thin, and eat with Bread and Butter. You may 
lai Neat's Tongues in the Brine, aſter the Ham or Barf. 
Let them lie fourteen Days, then hang them up to dry, cr 
falt them thus: Rub four Neat's Tongues with fovr Ounces 
of Salt-petre, a Pint of Petre-ſalt, a Quart of white Salt; 
let them lie as above, turn them often in the Brine, then 
hang them up to dry. 


TO Collar Beef. Take a Flank of Beef, and take out |» 
Griſtles, and f:1n off the Infide ; then take two Ounces 

of Salt-petre, three Ounces of Bay Salt, Half a Pound of 
common Salt, a Quarter of a Pound of brown Sugar; mix 
theſe all together, and rub your Beef well, then put it 3n a 
Pan with a Quart of Spring Water for four Days, turning 
it once a Day; then take your Beef out, and ſee that 
Fat and Lean he equal; then take ſome Pepper, Cloves, a 
good deal of Parſley and Sweet Marjoram ſhred ſmall, and 
ſome Bacon Fat cut very ſmall; mix theſe together, and {irc ww 
it over the Inſide of your Beef; then roll it hard in a CA 
and ſew it up, and tie it at both Ends; then put it in a deep 
Pan 
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Pan with the Pickle and a Pint of Water; you may add a 
Pint of Claret or ſtrong Beer, and muſt put in an Onion ſtuck 
with Cloves, and a Pound of Butter; then cover your Pau 
with a coarſe Paſte, and bake it all Night; then take it hot, 
and roll it harder, and tie it round with a Fillet cloſe 5 th it 
pit it to ſtand on one End, and a Plate on the Top, ane put 
a Weight upon it, and let it ſtand till it is cold; then take it 
out of the Cloth, and keep it dry. 


2} Or, Lay your Flank of Beef into Ham Brine a Fort- 
night, then take it out, and dry it in a Cloth; lay it on a 
Board, take out all the Leather and Skin, cut it croſs and 
croſs ; ſeaſon it with ſavoury Spice, two Anchovies, and a 
Fiwmdful or two of Thyme, Parſley, Sweet*Marjoram, Win- 
ter- ſavoury, Onions, Fennel; ftrew it on the Meat, roll it in 
z hard Collar in a Cloth, ſew it cloſe, tie it at both Ends, 
and put it in a Collar- pot, with a Pint of Claret, Cochineal, 
aud two Quarts of Pump Water. When it is cold, take it 
out of the Cloth, and keep it dry. 


3] Or, Take off the inſide Skin from a thin Flank of 
Beef, then rub it with five Ounces of Salt-petre; then beat 
half a Pint of Petre-falt, and a Pint of white Salt, and let it 
lic three Days, turning it once a Day; then wipe it dry, and 
ſeaſon it all over the Infide with three Quarters of an Ounce 
of Cloves and Mace, an Ounce of Pepper, and a Nutmeg, 
all beaten, a Handtul of ſweet Herbs, and two Bay-leaves 
ſured fine; then roll it up as you do Brawn, and bind it very 
dat with twenty-four Yards of narrow Tape; then put it into 
a Pot, cover it with Pump Water, little of its own Brine 
to ſalt the Water, and bake it very tender with Houſhold 
Head; then take it out of the Liquor, bind a Cloth very 
hard about it, and hang it up till cold ; then take off the 
Cloth, and keep it'in a dry Place. Eat it with Muſtard or 
Vinegar, If you ſend it to Sea, add a Pint of Bay-falt, and 
let it lie fix or eight Days. Put no Herbs, but ſeaſon it high 
with Spice; and when it is cold, take off the Strings, put it 
= a Pot, cover it with clarified Beef Suet, and it is fit for 

6 


This Salt and Spice is enough for ſixteen Pounds of 


Beef. 
; N 3 TO 
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70 Cellar Pig. Take your Pig and cut off the Head, then 
cut the Body aſunder, bone it, and cut it into two Col. 
lars; then waſh it with Water, take {ome Parſley, Sage, and 
Marjoram, ſhred very ſmall, with ſome Salt, Pepper, and 
Nutmeg; mix theſe together, and ſtrew it on the Pip, then 
roll it up, tie it with a Fillet, and boil it in Water and Salt 
till it is tender; then take it up, and let it ſtand till it is £997, 
then ſtrain out ſome of the Liquor, and put in two Blades of 
Mace, ſome Vinegar, Salt, a little white Wine, ard three 
Bay-leaves ; give it a Boil up, and when it is cold put in your 
Pig, and keep it for Uſe. ; 
2] Or, Slit your Pig down the Back, take out al! the 
Bones, waſh out the Blood in three or four Waters, wipe it 
dry, ſeaſon it with favoury Seaſoning, Thyme, Parſley, ad 
Salt; then roll it in a hard Collar in a Cloth, tie it vn at 
both Ends, and boil it with the Bones in three Pints of Wa- 
ter, a Handful of Salt, a Quart of Vinegar, and a Fagg of 
ſweet Herbs, whole Spice, and a little Iſing-glaſs. When 
it is boiled, take it off; and when cold, take it out of thc 
Cloth, and keep it in this Pickle, 
O Collar Vral. Bone a Breaſt of Veal, waſh and foik it 
in three or four Waters, dry it in a Cloth, ſeaſon it v 
favoury Spice, ſhred ſweet Herbs, a Raſher of Bacon dipped 
in Batter of Eggs, and roll it up in 2 Collar in a Cloth; boil 
it with Water and Salt, with balf a Pint of Vinegar and 
whole Spice, and then ſkim it clean. When it is boiled, 
keep it in this Pickle, 


O Collar a Breaft of Veal, 4 Pig, or Fels. Bone the Pig, 

or Veal, then ſeaſon it all over the Inſide with Cloves, 
Mace and Salt, a Handful of ſweet Herbs, as Thyme, Pen- 
ny-royal and Parſiey, ſhred very fine, with a little Sage, 04 
Pig ; then roll it up as you do Brawn, bind it with narrow 
Tape very cloſe, tie a Cloth round it, and boil it very unde: 
in Vinegar and Water, a like Quantity of each, witha e 
Cloves, Mace, Pepper and Salt, all whole ; make it il, 
and then put! in the Collars ; and when boiled tender, take 
them up, and let them lie till they are cold, and keep them 
the ſame Pickle, 
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＋ O Collar Eels. Scour your large Silver Eels with Salt, lit 
them down the Back, and take out all the Bones; then 
waſh and dry them, and ſeaſon them with ſavoury Spice, 
minced Parſley, Thyme, Sage, and Onion; and roll each in 
little Collars in a Cloth, and tie them cloſe ; then boil them 
in Water and Salt, with the Heads and Bones, half a Pint 
of Vinegar, a Faggot of Herbs, ſome Ginger, and a Penny- 
worth ot Iſing-glaſs; when they are tender, take them up, 
tie them cloſe again, ſtrain the Pickle, and keep the Eels 
in 1t. 


TO Collar Pork. Bone a Breaſt of Pork, ſeaſon it with ſa- 

voury Seaſoning, a good Quantity of Thyme, Parſley, 
and Sage; then roll it in a hard Collar in a Cloth, tie it at 
both Ends, and boil it; and when it is cold, ſteep it in the 
ſa ouring Drink. 


TED Beef. Take about eight Pounds of a Leg of 

Mutton Piece of Beef, or Neck Beef, with two Ounces 
0: beaten Salt-petre, and rub it well; then take two good 
Handfuls of common Salt, and rub it well ; this done, lay 
it in a Pan, put a Quart of Pump- water to it, and let it he 
three Days, turning it once a Day in the Pickle ; then dry it, 
and ſeaſon it with Pepper, Nutmeg, Cloves, Mace beaten, 
and Onions ſtuck with Cloves, with ſome whole Jamaica 
Pepper; then put it in your Pot to bake with the Pickle 
that the Beef lay in. You mult alſo put to it a Pound and 
2 half of Butter, and cover your Pot over with coarſe Paſte, 
and let it bake all Night with the great Bread; then take 
it hot out of the Oven, take the Outſide of the Beef off, 
cat the Meat in very ſmall Pieces, and pick all the Skin, 
and Fat, and Sinews from it; then put the Liquor to cool, 
im the Fat from the Gravy, and when you have rubbed 
your Beef well with your Hands; clarity 7 61 Fat that comes 


from the Liquor, and pour it into your Meat; then work it 
well with your Hands together till it is very ſmall, butter 
the Inſide of ſome glazed Pans, and put down your Meat 
cloſe in them; then take two Pounds of Butter claribed, 
and pour over it; then pepper it, and it will be fit to eat in 
three Days. 


2] Or, 


| 
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2] Or, Take a Buttock of Beef, or a Leg- of. mutton 
Piece, cut it into thin Slices, ſeaſon it with ſavoury Scaſon- 
ing, an Ounce of Salt-petre, and half a Pint of Claret; then 
take three or four Pounds of Beef Suet, lay it between every 
Laying of Beef, tie a Paper over it, and let it he all Night; 
bake it with ſome Houſhold Bread, then take it out, dry i: 
in a Cloth, and cut it crofs the Grain very cloſe, and, it it 
is not ſeaſoned enough, ſeaſon it more; then pour the Fat 
clear from the Gravy, put it cloſe in Pots, and then ſet it in 
the Oven to ſettle ; and when it is cold, cover it with clarifed 
Butter. 


3] Or, Take three Pounds of Beef, and put t6 it one 
Pound of Butter, half a Pint of old Beer, ſeaſon it to your 
Palate, and bake it three Hours; when cold, take of the 
Top, and in the Beating of the Beef itir in the Butter ; then 
beat it again very well, and boil it over the Fire with a Pound 
and a half of Butter; then put it into Pots, and ſet it in the 
Oven; after it is firſt cool, let it ſtand half an Hour. 0 
proper Spices are Mace, Nutmeg, and Cloves. 


BE EF potted from an Ox-cheek, Waſh and bone you; 

Ox-cheek, and put it in a hot Oven, with the ſame In. 
gredients you ule for the above Receipt ; then take out the 
Skin, the Fat, and the Palate ; then uſe the Fleſh as vou 
would do the other, and add to a Pound of the Fleſk to 
Ounces of the Fat that fwims upon the Liquor, which js « 


very good Way. 


— ————— 


O Pot Beef like Veniſon. Cut the Lean of « Buttock of 
Beef in Pieces of a Pound each, rub eight Pounds with 
four Ounces of beaten Salt-petre, half a Pint of Petre-falt. 
and a Pint of white Salt; turn it once a Day, and let it lic 
three Days; then put it into a Pan, and cover it with Pump- 
water and a little of its own'Brine ; then bake it with Houſe- 
Hold Bread till it is as tender as a Chicken; after which, 
drain it well from the Gravy, bruiſe it well, and take out 
all the Skins and Sinews ; then pick it as ſmall as Duſt, mix 
in an Ounce of Cloves and Mace, three Quarters of an 
Ounce of Pepper, and a Nutmeg, all beaten, Make it 
moiſt, mix all well together, then preſs it in a wh very 

I ard, 
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hard, and cover it an Inch thick with clarified Beef Suet on 
the Top. If you ſend it to Sea, add more white Salt, and 
jet it ſtand fix Days. 


TO Pot Lampreys or Eels, Take your Lampreys or Eels, 

kin, gut, and waſh them, and flit them down the Back; 
take out * Bones, and cut them in Pieces to fit your Pot; 
then ſeaſon them with Pepper, Salt, and Nutmeg, and put 
them in your Pot, with half a Pint of Vinegar. They 
mut be cloſe covered, and bake half an Hour; and when 
done, pour of the Liquor, and cover them with clarihed 
Butter, 


* 
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O Pet Chars or Trouts. Take your Fiſh, clean them well, 

and bone them ; waſh them with Vinegar, cut off the 
Tails, Fins, and Heads; then ſeaſon them with Pepper, Salt, 
Nutmeg, and a few Cloves; then put them cloſe in a Pot, 
and bake them with à little Verjaice and ſome Butter; let 
them be covered cloſe, and bake two Hours; then pour off 
the Liquor, and cover them with clarified Butter. 

O Pet Pigeons. Your Pigeons being truſſed and ſeaſoned 

with ſavoury Spice, put them in a Pot, cover them with 
Butter, and bake them; then take them out and drain them, 
and when they are cold, cover them with clarified Butter. 


The ſame Way you may pot Fiſh, only bone them when they 
are baked, 


2] Or, Cut off their Lege, ſeaſon them high with Pepper 
and Salt, and bake them tender, with Butter enough to cover 
them when melted ; then drain them dry from the Gravy, 


and ſeaſon them high with Pepper, Cloves and Salt, and put 
them in, 


8 „ SEATON. TE 


T Hot Tongues, Cut the Roots of two Tongues, rub 
them with four Ounces of Salt-petre, and half a Pint of 
Petre-ſalt, and let them lie with a Pint of white Salt fix 
Days; turn them often, and rub them with a Quarter of an 
Ounce of Pepper. Bake them tender in Pump-water, 
enough to cover them, with a little of their own Brine ; 
when baked, blanch them, and rub them well with 8 
loves, 
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Cloves, and Mace; then put them into a Pot, cover them 
with clarified Butter, and ſet them by. 


ä — 


T O Pickle Oyfters. Open large Oyſters, and fave the Li- 
quor ; then waſh the Oyſters in Salt and Water, and put 
them in a Sauce-pan, and when their own Liquor is ſettled, 
pour the clear Part of it to them; then put to it ſome Blades 
of Mace, ſome Slices of Nutmeg, with ſuch a WY of 
whole Pepper as you judge convenient, and two or three Ba: - 
leaves; then boil them a little, add à Glaſs of white Wige, 
continuing them on the Fire a Minute, and pour them inte 
ſome Pan to cool ; when they are quite cool, lay your Oy- 
ſters, with their Spices, into a glazed Gallipot, pour the II. 
uor over them, and tic them down with a Piece of white 
aper. 
Note, As you uſe them, take them out with a Spoon. 
They make a pretty Plate for Supper. 


2] Or, Take a Quart of large Oyſters in the Full of the 
Moon, boiled in their own Liquor for the Pickle ; and take 
this Liquor, a Pint of white Wine, ſome Mace, Pepper, 
and Salt; boil and ſkim it; and when cole, put the Qyiters 
_— together, and cover them cloſe with a wet 

adder, 


3] Or, Take a little white Wine, and white Wine Vine- 
gar, with the Liquor of the Oyſters; put a Quanter of a Pound 
of Cloves, Mace and Pepper, all whole, a little Lemon-pect 
and a Shalot ; put all in a Stew-pan, with a little Salt; let 
them ſtmmer, but not boil ; then take it off, and, when cold 

ut all in a Veſſel, and ſtop it cloſe that no Air gets in, and 
eep them in a cloſe Place. 


4] Or, Take new large Oyſters, heat them whole, ard 
leave the Liquor ; then put the Oyſters, firſt cleaned from the 
Gravel, into a Stew-pan; to three Quarts, put Spice. 25 
above; then take up the Oviters, and let the Liquor boil a 
little z ſcim it all clean, and, when cold, put them up as 
above. Put no more Oyſters than their own Liquor will 
cover, and they will eat well. 


5] Or, Take the Oyfter Liquor, and half as much Wa. 
ter, three or four Blades of Mace, a little whole Pepper, 
a Bit of Lemon-peel, and a little Salt; ſet this over the 


Fire, 


Pickling. | Packet- Bock, 143 


Fire, and let it hoil ; then put in a Spoonful of Vinegar, and 
as much white Wine as Oyſter Liquor; then waſh the Oyſters 
and pat them in; let them remain till enough, and keep 
wem cloſe topped. 


5 Picklz Ham. Take a little Ham of young Pork, lay 

it one Night in Salt, the next Morning rub it well with 
two Pounds of Six-penny moiſt Sugar, and let it he twenty- 
Hur Hours; then add a Quarter of a Pound of common Salt, 
and let it lie three Weeks, turning it once every two Days. 
You may dry it in the Air in a ſnarp Wind, when it is dry 
Weather, 


* 


—— 


TO Pickle Smelts, Your Smelts being gutted, lay them in 

a Pan in Rows, and on them ſliced Lemon, Ginger, Nut- 
meg, Mace, Pepper, Bay-leaves powdered, and Salt; let the 
Pickle be red Wine Vinegar, bruiſed Cochineal, and Petre- 
falt. You may eat them with Lemon and Pickle, as you eat 
Anchovies. 


— —... 


O Pickle Pigeons, Take a Dozen of Pigeons, and bone 

them ; then take as much Pepper and Salt, and a little 
Nutmeg, as you think will-ſeaſon them ; ſhred a few ſweet 
Herbs, with two or three Pigeons amongſt them, and put 
them into your Pigeons; then tie them up at both Ends, and 
beil them with Salt and Water, and put a little Jamaica Pep- 
per, a Race of Ginger, and a Bunch of ſweet Herbs into 
your Water when it boils, and let them boil half an Hour; 
then take them up, and ſprinkle a little Pepper and Salt upon 
them; then put your Broth into an Earthen Pot to clear 
and cool, then take off the Scum, and put the clear Liquor 
juto a clean Veſſel with a little Vinegar ; when the Pigeons 
and Liquor are cold, put in the Pigeons. Let your Water, 
- — and ſweet Herbs boil, before you put in your 

igeons. 


2] Or, Bone them, ſeaſon them well with Pepper, Salt, 
aud Nutmeg, and boil them teuger in Water aud Vinegar, 
of each an equal Quantity; then put in a little whole Pep- 
per, Cloves and Mace ; when boiled, take them up, mg 

Wen 
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when they and the Liquor are cold, put them into a Pot, and 
keep them in the ſame Liquor. 


9 — 


IC XLE fer Sturgeon, Boil a Gallon of Water, wel! 
ſeaſoned with Salt, ſkim it well, and, when it is cold, 
put in a Quart of the beſt Vinegar. | 


79 Pickle Salmon, or ſuch like Fiſh. To four Quarts of 
Water, put one of Vinegar, a Handful of Salt, as much 
Fiſh-herbs, the Rind of a Lemon, and a little whole Pepper; 
when it boils, put the Fiſh on a Fiſh-plate, and boil i: 
ently till it is enough; when cold, put it in an Earthen 
Pan in the ſame Pickle. . You need not make it too ſtrong 
of the Herbs; but vinegar and ſalt it, if you keep it 


long. 
SSIS POSSESS ISSSSSSS6S 
Jellies, Creams, Syllabubs, &c. 
JEL LIES. 


TO make Hart's-horn Jelly. Take a Pound of Hart*s-horn, 

two Ounces of Ivory Shavings, and ſix Quarts of Spring- 
water; boil it five or fix Hours to three Quarts ; then put to 
it a Pint of the Juice of Lemons, ſeven Whites of Eggs well 
beaten, three Quarters of a Pound of double-refin'd Sugar, 


andi a little Bit of Alum. 


2] Or, Put half a Pound of Hart's-horn into an Farthen 
Pan, with two Quarts of Spring-water ; cover it cloſe, and 
ſet it on the Fire all Night; then ſtrain it into a clean Pipkin, 
and put to it a Pint of Rheniſh Wine, half a Pound of Sugar, 
the Juice of three or four Lemons, three or four Blades of 
Mace, and the Whites of three or four Eggs; then let it 
ſimmer over the Fire, and turn up the firſt Turning, until it 
be clear in the ſimmering; and take care that it does not 


curdle. 
3] Or, Put into a Skillet four Quarts of ' Spring-water, 


ſet it on the Fire, and put into it half a Pound of Hart's- 


horn; cover the Skillet, but not cloſe, and have 2 bon 
| that 
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that at the firſt pings boil not over; let it boil very faſt, 
try it ſometimes on a Plate, and when you find it a ſtiff Jelly, 
take it off the Fire, and let it ſtand and ſettle ; then pour it 
Into a Baſon, and ſhift it into ſeveral Things till it is clear; 
then ſet it on the Fire again with a Piece of Cinnamon, the 
Juice of three Lemons, and a Pound of double - reid Sugar ; 
let it be ſtirred well together till it is hot, and then ſtrain it 
through Tiffany into = Gallipot. It will not keep above 
.cizht Days, and mult be ſet in a cloſe Place. 


1 — 


HAR T'S-HORN FYelly with a Chicken, Scald the 
+= Chicken, and cut it in the middle; lay it in the Water 
till Night, and then put it into a Pipkin, or Silver Skillet, 
with four Quarts of clean Spring-water, four Ounces of 
Hart's-horn tied in Tiffany, and a little Salt; boil it very 
ſoftly, and keep ſkimming it till it is reduced to three Pints; 
then put in a little Mace and Cinnamon, and let it boil till it 
juſt comes to the Quantity of three Pints all together; then 
pour it into a narrow-mouth'd Pot, ſkim off the Top, and ſet 
at on the Fire again, with five or ſix Ounces of ſine Sugar, 
the Whites of three Eggs, the Juice of three Lemons, and 
three Spoonfuls of Roſe- water; put in the Juice and Role- 
watera little before it is taken from the Fire, When the Eggs 
are hard, paſs it through a Jelly-bag, pouring it three or four 
times before a Fire. 


LF. Foot Jelly. Boil a Pair of Calf's Feet in Wa- 
ter, with the Meat cut off the Bones, ſeaſon it as the 
Hart's-horn Jellies; and when cold, take the Feet from 


5 Top, and the Droſs from the Bottom, and keep it for 
le. 


2] Or, Take a Pound of Jelly high- boiled, half a Pint of 
Rheniſh, or white Wine, half a Pint of Water, and fix 
Ounces of fine Loaf Sugar ; ſet it on the Fire with the yel- 
low Rind of a Lemon, let it boil a little, and then cool it ; 
beat four Eggs, and the Juice of two Lemons, and put to it 
boil it a little, and chen run it through a Bag. | 


Q | A Ribbon 


. 


146 The Howſe-keeper”s Jeltics, 


NiBgen Felly is made with the colour'd Jellies hereafter 

mentioned; firit run one of theſe Colours into a Glaſs, 
and when it is cold run another as cold as you can, then 
another; and thus you may do all the reſt. 


2] Or, Put into fix Quarts of Water a Pound of Harde. 
horn, half a Pound of Ivory Shavings, and a Quarter of a 
Pound of Tfing-glaſs; then put in a Quarter of an Ounce 
of Cloves and Mace whole, and tied in a Cloth; let i; 
boil gently till it comes to three Quarts ; then put in a Yin: 
of Sherry, let it boil till it will jelly, but not too hd; 
then clarify it with the Whites of Eggs, train it off, aud 
ſweeten it to your Taſte ; then run it through a Flannel 
Bag into your. Glaſies. If it be not clear the firſt time, 
run it over again two or three times. You may male 
ſome red with Cochineal, yellow with SaFron, white with 
Milk, green with Juice of Spinage, and blue with Syrup of 
Violets, 

To make Ribbon Jelly, you may run one Colour after 
another as faſt as they harden. This is proper to garniſſ. 
other jelly. | 


yy — _ r „ 


—ê —_ — 


7 O run Colours. Have in your ſeveral {tall Pipkins Hong 

Jellies, ready ſezſoned; have alſo ſeveral Muilin Raz: 
tied up cloſe, one with bruiſed Cochineal, another with S 
tron, and another with Spinage-juice ; put your Rags 1:0 
the ſevera! Pipkins, and, as you would have the Colour rise, 
fine ther. with the Whites of Eggs, and run them throuy: 
ſeveral Bags. | 


** —— 


Blanc Manger. Pour half a Pound of Hart's- horn inio 

an Farthen Pipkin, with two Quarts of Spring-Water; 
then run the Jelly through a Napkin, pour to it half a Po 
of Jordan Almonds well beaten, and mix with it Orange— 
flower- water, a Pint of Milk or Cream, the Juice of two «7 
three Lemons, and double-refin'd Sugar; let it fimmer ove. 
the Fire, and take care leſt it burn; then drain it through a 
Sieve two or three times, put it in a Glaſs, and colour it as 
you plcaſe. 


10 
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O jelly Fiſh. Cleanſe living Tench, draw and boi! them 
in as much Water as will cover them, with a little Vine- 
gar and Salt, hve or ſix Bay-leaves, large Mace, whole Cloves, 
and a Faggot of ſweet Herbs; when boiled, take out three 
or four you intend to jelly, leave the reſt in, put to them a 
little Iſing-glaſs ſteeped in fair Water, and boil it more. 
When it is a Jelly, beat the Whites of four Eggs, and mind 
that it curdies not; then ſet it on the Fire again till it riſeth 
with a thick Scum, and ſtrain it through a Napkin, and tie it 
up again till it is clear; then lay the 2 ſh you intend to jelly 
in a Diſh, and run the Jelly on them. 

The fame Way may be done Cray-fiſh, Prawns, or 
Carp, 


EMON 7eih. Take five large Lemons, and ſqueeze 

out the Juice, anꝗ beat the Whites of ſix Eggs very well; 
put to it twenty Spoonfuls of Spring-water, and ten Ounces 
of double-refin'd Sugar beaten and ſifted; mix all together, 
ſtrain it through a Jelly-bag, and ſet it over a gentle Fire, 
with a Bit of Lemon-peel in it; ſtir it all the while, and ſcim 
it very clean; and when it is as hot as you can bear your 
Finger in it, take it off, take out the Peel, and pour your 
Jellies into Glaſſes, * 


* 


9 2 
* 


SYRUP of Lemons. To aPint of Lemon: juice put a Pound 
and a half of double-refined Sugar, boil it to a Syrup, and 
keep it in Bottles for Uſe. 


—— — 


EELY of Currants, Get the fineſt Currants you can, 
and ſqueeze the Juice from them; to a Pint of ir you 
muit put a Pound of Sugar; then put the Syrup-juice and 
Sugar into your Preſerving-pan, and let it boil till it will de 
Jelly; then put it into your Glaſſes, and when it is cool get 
ſome Wricing-paper, and put it cloſe down to your Jelly, and 
tie other Paper over it. 
bus you may make Jelly of Apricots, Plumbs, Quinces, 
Raipberries, green Gooleberries, and Grapes, | 


O 2 FELLY 


148 The Honaſe-Aceper : Jellies, 


ELLY of white Currants, Take your Currants when 

they are juſt ripe, ſtrip them from the Stalks into a Silver 
Skillet, and cover them with Spring-water ; that is, half a 
Pint of Water to a Pint of Currants, Set them upon a gentle 
Charcoal Fire, and let them ſtew till the Currants are diſſolved; 
then let the clear Juice run from them through a Jelly-bag ; 
and to every Pound of that take a Pound of double-refin'd 
Sugar, wet it with fair Water, and boil it to a high Candy ; 
then put in your Currant-juice, and let it have one Boil ; then 
put in juice of Lemon to your Taſte, and let it have a Heat, 
(but boil it no more after the Lemon is in) and then 
glaſs it. | 


— 


TO make Leach, Take a Quart of Cream and three 

Ounces of Iſing-glaſs, boil them together with two or 
three Blades of Mace, and a Stick or two of Cinnamon, till 
it will be ſtiff Jelly when it is cold; then ſeaſon it with Sugar 
and Rcſe-water to your Taſte, ſtrain it into a Diſh, and When 
it is cold eat it, 


2] Or, Take half a Pound of Almonds blanched, beat 
fine, and ſtrained with a Pint of Stroakings ; then with the 
Weight of three or four Shillings in Iſing-glaſs, Mace, 2:4 
whole Cinnamon, boil it till it is thick enough; then ſtrain 
7 _ firit ſeaſoned with Sugar, Roſe-water, Muſk, ard 

iber. 


——_— 


7 O make Felly pale and clear. Take a Pair of Calf's Feet, 

and & large Leg of Veal, but uſe only the Knuckle ; 
break the Bones, take out the Marrow, and pick al! the 
Fat and black Strings out of the Feet; ſoak the Fleſt in 
warm Water, ſhift it out into cold, and change it oſten; 
lay it in Water in th Afternoon, and begin to make your 


A 


Jelly next Morning, with two Pots of Spring-water, d 


one of white Wine; boil this apace, and ſxim it very clean 
when it jellies ; then ſtrain it into a Pot, and when it he 
Rood a ſhort time, the Fat will riſe that is in it, whicn 
take clean off; then put your Jelly into a Baſon, with tte 
Whites of eight Eggs, Shells and all, beat extremely well, 
ſome Sugar, Cinnamon, Ginger, and a little Mace; !*t 

you 


oo 
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your Spices be very good ; put Roſe-water and the Juice of 
Lemon to your Taſte, and 2 little Salt in the firſt Boiling. 
When it 1s clear, (it you think fit) put in Muſk and Amber, 
and paſs it through your Jelly-bag before the Fire, twice or 
thrice, as you ſee Cauſe, 

Half a Pound of Sugar, an Ounce of Cinnamon, and 
half an Ounce of Ginger, to a Quart of Jelly. Let it ſtand 
on the Fire two or three Hours after the Eggs and Spice 
are in. Take heed of jogging it, that the Scum be not 
broken. 

When you have a mind, put the Juice of Almonds to ſome 
of this, and it will make it appear white Jelly, of a very fine 
Taſte. 


VLELLY of Apples. Take twenty Golden Pippins, pared, 


85 cut, and quartered, put them in a Pint and a half of 
Spring- water, and boi] them till they are tender; then pat 
them in a Cullander, let the Liquor run from them, and to 
a Pint of Liquor put a Pound of fine Sugar; then wet your 
Sugar and boil it, grate in a little Lemon or Orange- peel, 
and put in your Liquor, and boil it till it is a Jelly; you may 
add a little Orange-flower-water to it, if you will; then pour 
the Jelly into your Glaſles, and when it is cold, paper it, and 
keep it dry. 


— 2 


CHEAR Pippin Telly. Take twelve or fourteen of the 
beſt Sort of Pzppins, pare them, and fling them into cold 
Water; then put them into a Skillet with a Quart of Rur- 
ning- water, ſet them on the Fire, and let them boil as faſt as 
can be, till the Liquor is half boiled away; then take them 
of, aud firain the Juice through a Piece of ſtrong Holland; 
then take a Pint of that Juice, put it in a Silver Skillet, and 
pit to it a Pound of donble-refined Sugar; then ſet it on the 
ire. baving one to blow it, that it may boil very faſt, and 
E be ready to take cf the Scum as it riſes; and when it has 
2iled quick rather better than a Quarter of an Hour, put in 
four Spoonfuls of the Juice of Lemons, keeping it ſtill 
boiling and ſkimming ; try it ſometimes in a Plate, and 
when you find that it will jelly, take it off, and put it up 


in Glaſſes. 
0 3 | JELLY 
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"Fark T Pipþins with Slices. Take a Pint and a half 
of Water, and a Pound of Sugar; ſet them on the Fire 
to boil a Quarter of an Hour, then ſcim it very clean, and 
take it off; then take three fair Pippins, or Pearmains, 
which ſhould weigh half a Pound before they are pared o- 
cored ; after paring, cut them in thin Slices, and the Wa- 
ter and Sugar being Blood-warm, put them in, ſer them 
together on the Fire, and make them boil as faſt as you 
can; then take half a Pint of Pippin-water made ſeething 
hot, and put it to the reſt, adding to it the Juice of a Le- 
mon and Orange made warm; make it boil as faſt as po- 
fible; then try it in a Spoon, and when it will jelly, 
glaſs it. 


O make Jelly of Quinces very white. Pare your worſer 
70 t9, 3 15 Cores and all; boil 
them in fair Water till they are ſoft, then ſcald the Quince: 
you mean to ſlice for Preſerving, and make your Syr"p 
thus: Three Pounds of Sugar to three Quarts of Water; 
clarify the Sugar, and when it is clear, put in three Pints of 
the Jelly, let it boil a little, and then put in four Pounds 
of ſliced Quinces ; at firſt let them boil but ſoftly, but when 
the Syrup has pierced them, let them boi} as fait as may bo; 
and if the 2 are enough before the Syrup, take then 
up, and let the Syrup boil till it will jelly ; then put it up 
2 in Glaſſes; for if the Jelly be broke, it will grow 
thin. You may either put Slices and Jelly together, or ſe- 
ed Your Sugar muſt be double-refin'd. It will not 


cep above half a Year, and muſt be in a Room where there 
is a Fire. | 


| N ELY of Apricots. Pare your Apricots, and ſet them 
to ſtew in a Silver Skillet, with a very little Water, 
and have at the ſame time a Flagon ſull of white Pear- 
Plumbs ſewing in a Kettle of Water, which ſo order, that 
both may be enough together ; and when the Apricots ate 
diſſolved, pour the Juice through Tiffany into a Meaſurc- 
glaſs, and the Juice of your Pear-Plumbs into another, but 
take only one Part of Pear-Plumbs to two Parts of Apri- 
cots ; then take the Weight of theſe (ſo mixed) in r 
| 5 ; ret nc 
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refined Sugar, wet it in fair Water, and boil it to a Candy 22: 
then by degrees put in the mixed Jelly, give it one Boil, and 
et ic be kept ſtirring till it grows thick cnough; then glaſs. 
it, and keep it in a warm Place. 


„ 
— 


ELLY of Cherries, Take an Ale-quart of Running- 

water, a Pound of green Pippins, and a Pound of Cher- 
ries, well coloured, and free from Spots; pull off the Stalks,, 
and break them between your Fingers into the Liquor, with 
three Ounces of fine Sugar, and boil them till they come to- 
a Pint of Liquor; then ſtrain it into a Gallipot, and when 
it is cold ſet it on the Fire, and put to it fix Ounces of dou- 
ble-refined Sugar; then put in a Pound of fair choſen Cher- 
ries, keeping the Pan boiling ſo quick, that you cannot ſee 
one Cherry; it muſt boil when you put in the Cherries, 
and during the boiling you muft now and then ſhake the: 
Pan; when it has boiled ſome time, put in as much Sugar 
as will make your nine Ounces a good Pound; never take 
it off, but whilſt it is boiling put this laſt Sugar in, and 
_ it is boiled to a Jelly take it off, and put it up in. 

laſſes. 


* 


AIP Syllabub. You muſt have a Quart of Cream, 

and a Pint of Sack, with the Juice of two Lemons; 
ſweeten it to your Palate, put is into a broad Earthen Pan, 
whip it with a Whiſk, nd lay it in your Syllabub Glaſſes; 
but firſt you muſt ſweeten ſome Claret, Sack, or white Wine; 
then ſtrain it, put ſeven Spoonfuls of the Wine into your 
Glaſſes, and then. gently lay in your Froth. Do not make 
them long before you. uſe them. 


2] Or, Put a Pint of Cream into a hot Pan, with a little 
Orange-flower-water, two-Ounces of white Sugar, or more, 
the Juice of a Lemon, and the Whites of three Eggs ; beat 
theſe together, and having in your Glaſſes Rheniſh Wine 
ard Sugar, lay on the Froth with a Spoon, heaped as light | 
35 YOu can. 


RASPBERRY 
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RASPBE RRY Fol. You muſt have a Pint of Raſy- 

berries, ſqueeze them, and ſtrain the Juice with Orange- 
flower-water, put to it five Ounces of fine Sugar ; then put 
a Pint of Cream over the Fire, let it boil up, then put.in 
the Juice, pive it one Stir round, and put it into your Ba- 
3 ; then ſtir it a little in the Baſon, and when it is cold 
ute it. 


3 — — 


SFEETMEAT Cream. Take ſome good Cream, and 

ſtice ſome preſerved Peaches into it, or Apricots cr 
Plumbs ; ſweeten the Cream with fine Sugar, or with the 
Syrup the Fruit was preſerved in; mix theſe well together, 
and ſerve it cold in China Baſons. 


— »» 


C OUTED Cream. Take eight Eggs, with the Whites 
of ſix of them, and take a Quart of Milk and boil it; 
2 muſt beat your Eggs well, and let your Milk coo! a 
ittle; then mix your Milk and Eggs well together, fe: 2: 
over a gentle Fire, and fiir it all the while, and when you 
erceive it to be thick enough, take it off the Fire, and (weeten 
it to your Mind, adding ſome Roſe or Orange-flower-water ; 
put this in a deep China Diſh, and lay in the Middle a Py. 
ramid of Wild Curds; or you may ſtir in fome Raſpberry 
Jam, or other Fruits. 


RASPBERRY Cream. Take a Quart of pocd Cream, 

and put to it ſome Jam of Raſpberries, or Syrup of 
Raſpberries ; the Syrup will mix eaſieſt with the Cream, but 
I think the Jam of Raſpberries the beſt. You may ferve this 
with a Deſert, but if you uſe the Jam you muſt beat it well 


with the Cream. 


. — 


CREAM, Quences, You muſt ſcald the Quinces till 

they are ſoft, pare them, maſh the clear Part, and pulp it 
through a Sieve; to a Pound of Quinces put a Pound of ine 
Sugar beaten and ſiſted; you muſt alſo put three or four 
Whites of Eggs to every Pound of Quinces, and beat them 


well topether, and then put it in Diſhes, 
b FR K 2 CHO CO- 
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CH OCOLATE Cream. Take 2 Pint of Cream, with a 

Spoonful of ſcraped Chocolate; boil it well together, 
mix with it the Volks of two Eggs, and thicken it on the 
Fire; then pour it into a Chocolate Pot, holding it pretty 
high from the Fire, 


_ 


NO Cream. Take a Pint of Cream, with the Whites 
of four Eggs, fine Sugar, and a little Honey-water; 
whip it up in a bead Earthen Pan, and take off the Froth as. 


it riſes. 


ORA NE Butter. Take the Whites ef five Eggs boiled 

hard, put to it a Pound of Butter, a little fine Sugar, 
with a Spoonful of Orange-flower-water, and work it through- 
a Sieve, Almond and Potatoe Butter is made the ſame Way, 
but let them be pounded and blanched. 

EMON Cream. Take the Juice of four large Lemons, 

— Half a Pint of Water, a Pound of double-refin'd Sugar 

beaten fine, the Whites of ſeven Eggs, and the Yolk of one 
and a Half, beaten well; ftrain and ſet it over a gentle Fire, 
{im and flir it all the while, and when it is very hot, but. 
not boiling, pour it into your Glaſſes, or China "Bag 


* 


(GOOSEBERRY Feel. Take your Gooſeberries, and, 
{cald them very tender ; then ſtrain them off, bruiſe. 
them very fine, and put them through a Sieve, and let them 
be cold; to a Pint of Gooſeberries you may add a Pint of 
Cream. Beat the Volks of four Eggs, ſet it all over the 
Fire, and ſweeten it to your Taſte. Be ſure to keep it ftr- 
ring till you think it will be thick enough, then. put it into 
your Diſh or Baſon. | 


— 


SNOW of the Whites of Eggs. Break the Whites. of new- 
laid Eggs into a large Baſon; then bind. a few Sprigs of 
a Whiſk together, and with it beat them up highly till it is 
as white . and ſo thick that it will not drop from 
your Whiſk, and then it is fit for Uſe. 


BUTTER> 
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BUT TER-MILK C. Take three Pints of Butter- 

milk, and put it into a broad Baſon; then take a Pint 
and a Half of new Milk, boil it in a Skillet, and put about 
Half a Nutmeg whole into it; and when it has reliſhed your 
Milk well, take it out, and pour your Milk boiling hot 
upon your Butter- milk; then let it ſtand two or three . 
till the Whey be clear from the Curds, and then put the 
Curd into a „. Linen Cloth, hanging it up till the Whey 
be run from it; then ſweeten your Guards, and put them into 
a Diſh with fome cold Cream to it. 


— 


P ˙ ¹ ... õ%1³ w VM — » _— 


ATTED Cream. When your Butter is churned, leave 
about four Quarts in the Churn, and churn it about Half 
an Hour by itſelf, till it is very thick; then ſet it by in a 
Bowl about Half a Day; then take of the Cream with a 
Spoon, put it into a China Diſh, and ſweeten it with 
to your Liking, ſtirring it all one Way with the Back of a 
Spoon; then take about Half a Pint of ſweet Cream, and 
t to it; and when it is thixed all together, ſtir it with your 
poon till it riſes into a Froth, and then it is done. It ſhould 
ftand Half, or a whole Day, before you eat it. 


PR” Dy 4 
* 


— 
— — ——_ 


A C K- Butter Paſet. Take to a Quart of Cream Halt a 
Pint of Sack, and as much Sugar as will ſweeten it; then 
churn it in a Glaſs Churn till it is as thick as Butter; thea 
r it into a Diſh, and ſcrape on Sugar ; and if you put it 
into a Glaſs Syllabub- pot, let it ſtand a Day or more, and it 
will have Drink at the Bottom. 


— 


make Lemon Balier. Take three Pints of Cream, ſet 

it on the Fire, and when it is ready to boil, cruſh the Juice 
of a Lemon into it; then ſtir it about, and hang it up in 4 
Cloth, that the Whey may run ſrom it; and when it is well 
drained, ſweeten it to your Taſte; and, if you th.nk tt, 


bruiſe ſome Peel in the Sugar you ſweeten it with, and ſo 
ſerve it. 


ALMOAD 


. 
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AEM OND Butter. Take three Quarters of a Pound of 

Almonds, and lay them in cold Water all Night; blanch 
them the next Morning, and beat them very fine ; put to 
thew a Pint of clear Spring-water, and ſtrain them hard, or 
preſs them in a little Preſs; then beat your Almonds again 
with ſome of the ſame Liquor, and ſtrain them again; do fo 
til! all the Goodneſs of your Almonds is come into your Li- 
quot; then ſet a Quart of thick Cream on the Fire, and as 
ſoon as it is warm put in your Almond-Milk, the Yolksof fix 
Egg well beaten, two or three Spoonfuls of Roſe-water, 
or Orange-flower-water, and a little Salt; ſtir ir till it riſes 
in Curds, then drain it in a Cloth; and the next Day beat 
it up with fix Ounces of double-refined Sugar beat and 


ſearced. 


2] Or, Beat the Quantity of Almonds with only ſo much 
Water as will keep them from oiling, and ſtrain them out; 
then ſet a Quart of thick Cream upon a quick Fre, and when 
it 45 ready to. bot] put in your Almonds. 


2 — AM. e P * EY _— 8 * 
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0 


— 


ASPBERRY Cream. Take a Quart of thick ſweet 

Cream, and bot! it two or three Wallops; then take it 
off the Fire, and ſtrain ſome Juice of Raipberries into it to 
your Taſte ; ſtir it a good while before you put your Juice 
in, that it may be almoſt cold when you put it to it, and 
afterwards ſtir ĩt one Way for almoſt a Quarter of an Hour; 
then ſweeten it to your Taſte, and when it is quite cold 
eat it, 

Thus you may do Mulberries or raw Currants, or Plumbs, 
Apricots, Peaches or Cherries, ſtewed in a Pot or Kettle of 
Water till they wall yield Jaice. If you will, you may put 
ſome Juice of Almonds to theſe Creams. 


| "TE 1 1 * . tot tht. th "Eq 


SPANISH Pap. Take ſome Cream, boil a Blade of 

ice in it, and when it has boiled four or five Walms, 
take your Mace out, and ſearce in as much Flour of Rice as 
will make it pretty thick, {tirring it all the while; then make 
it boil, and never ceaſe ſtirring till you think it is enough; 
then (weeten it with Sugar to your Taſte, put it into Diſhes, 


and eat it cold. You may put in two or three Volks of Eggs, 
and a little Roſe- water and Satfron. 


C4BBAGE 
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C473 AGE Cream. Boil new Milk, ſet it to cool in fe. 

veral Pans, and take off the Cream that riſes with a Pie- 
Plate; then lay the firſt Skin in the Middle of your Diſh, 
wrinkled like a Cabbage-leaf, and then lay on the reſt, till i: 
comes to the "Thickneſs of a Cabbage cut in half; ſcrape n 
'Sugar between every Leaf, and on the Top ſtrew a little Am- 
ver-Sugar. 


. * 


* 


COPLIN Cream. Take the Pap of Codlins, about half 

a Pint, put to it a Quarter of a Pound of Sugar, and a 
little Roſe-water; mingle the Sugar and the Codlins together 
very well; then take about a Quart of thick Cream, and (tir 
it into the Codlins by little and little, two or three Spoonfuls 
together, till it de all well mingled in; cover it with clouted 
Cream, and let it ſtand half a Day before you eat it. 
Beer Cream. Take a Quart of thick Cream, put it 

into a Stone Jug, and ſeaſon it with Sugar ; then ſhake 
It very well together for an Hour and a half, ſtill taking of 
the Top as it riſes thick ; then lay it in a Diſh, and ſo ſerve 
= Vou may make this Cream with either Sack, Lemon, 0: 

ruit. , 


— — 


TO make Cnocu. "Take ſome Cream, and ſweeten it 

your Taſte; then tie a Branch of Roſemary, and two .; 
three Birch Twigs together, and whip your Cream well with 
It, ſtill taking off the Froth as it riſes; do fo till you have 
made all your Cream into Froth, and lay it high, like a 
Mountain ; but it will look and taſte better, if you lay at the 
Bottom of the Diſh you ſerve it in, a little Plate of Silver 
made full of Holes, and thoſe ſtuck with long Stalks of Bo- 
rage, with the Flowers on. 


—_— — * — 


7 


ELLO Lemon Cream. Take four Lemons, par? 

them, and take the Juice ; cut the Peel very ſmall, ard 

ſteep it in half a Pint of Roſe-water, and as much Spring- 

water, with the Juice; let it ſtand all Night, then (train 5 
= | | © 
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and put in the Volks of four Eggs; mix them well together, 
and warm them over a flow Fire till it thickens; then ſeaſon 
it with Sugar to your Taſte. 


m_— 


\'PANISH Cream. Take a Quart of Cream, and as 
much, or mere new Milk; ſet them together upon the 
Fire, and let it boil a good while, ſtirring it continually, leſt 
it ſcin at the Top. When you think it has boiled enough, 
pont it into an Earthen Pan, and {lr it continually one Way 
for two Hours very leiſurely, till it cools ; then pour it into 
Earchen Pans, and the next Morning take off the Cream, put 
it into a Diſh, and fiir it ſoftly all one Way till it comes to 
Butter; that done, lay it high in your Piſh or Plate, having 
before, or at the latter End of your ſtirring, ſeaſoned it with 
Sugar, a little Orange-flower-water, and Amber, if you 
picaie, 


— I 


PYRAMID Cream. Take a Quart of Spring-water, 

and ſix Ounces of Hart*s-horn ; put them into a Stone 
Tug, or Bottle, with Gum-drapon, and Gum-arabick, as 
much as a ſmall Nut; let your Bottle be big enough to hold 
+ Pint more, then ſtop the Bottle, and cover it with a Cloth, 
put it into a Pot of Beef that is botiing, and let it bo'l three 
Hours ; then take as much Cream as you have Telly, and 
Half a Found of Almonds well beuten; ratagle the Cream 
0 the Almonds together with the jelly, and firain it; do 
i) tn:ee or four times, then put in two or three Paſtils and 
Sugar to your Taſte, and ſet it on the Fire, ſtirring it 
continually, till it be ſcalding hot, bur let it not boil; then 
pour ic into Beer Glaſſes Which are narrow at the Bottom, 
and when they are cold turn them out, five on a Plate, like 
Pyramids. | 


U — ** 


TRENCH Cam. Take to every three Quarts of 
Milk, a Quart of Cream; ſcald your Cream, and mingle 
it wich your Milk, f:eſh from the Cow; then file it into a 
ſweet Braſs Pan. You muſt ſtand upon a Table, and ſet 
your Pan on the Ground, and hold your Sile-diſh as high 
you can, that your Milk way fand on a high Froth; 
en convey it ſoſtly to your Fire, and when it is ready to 

| 5 boi! 
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boil take it off, and let it ſtand two Days before you eat i: 
It is beſt to take it off with a Pie-plate; and when you dig 
it ſcrape Sugar over the Top. 


— — 


CAS Cream, Take a Bottle of Stroakings from the 

Cow, as much ſweet Cream, boil them together . 
four Cloves, and a little Stick of Cinnamon. While it bois, 
put a hghted Fire in the Oven, that it may be as hot as 
when you draw a Batch of Bread, and boil it about alf 
an Hour; then take out the Spice, and put your Cream into 
a Pan or Baſon brim-full, and froth it up with as ki-h 
a Froth-as you can, all alike, till it be no warmer than {om 
the Cow; then put it into your Oven all Night cloſe ap- 
ped ; the next Morning ſet it on the cold Stones uncover: 
for a Day and a Night, or longer, if you think fit, belore 


you ule it. 


1 


| LL JITE Lemen Cream. Take jour large Lemons, chip 
| them very thin, ſhred the Chips very ſmall, put them 
F into a Porringer, and ſqueeze the Juice of the Lemons into 
them, and let them ſtand two or three Hours, or more; 
| then put*o them the Whites of cight Eggs well beaten, 2 
| Porringer of Spring-water, and a fourth Part of Roſe- 
1 water; ſtir all well together, and ſtrain it through a Cotton 
| Cloth; ſeaſon it pretty ſweet, and add to it a little IViuſ:, 
or Amber, if you pleaſe ; then ſet it on a Chaſing-diſh of 
| Coats, let it ſcald, but not boil, ſtirring it continually, till 
it is as thick as Cream; then take it off, and eat it when 
cold. ; 

If you would have it yellow, put in one Volk of an Egg. 

and, inſtead of chipping, grate the Lemon-pee). 


ALMOND Creem. Take a Quart of Cream, and boil 
| it; have ready half a Pound of Almonds, and mingle 
| them with your Cream; then ſtrain it through a long Jelly. 
| | bag till all the Goodneſs is wrung out of your Almonds, boil 
F it again till it is thick, ſeaſon it with Amber Sugar, and eat 
it cold. é 


* 


LORD 
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L Carlifle*'s Amber Peſer. Take three Pints of 

Cream to ten Eggs, take away five of the Whites, 
beat them very well, and when your Cream boils put in as 
much Sugar as will ſeaſon it; let it diſſolve, then take it of 
the Fire, and take out ſome of your Cream, hot as it is, and 
beat with your Eggs; then ſtir them together all the while 
they are upon the Fire, and when they grow thick take 
them off a little, While this is doing, you muſt have a 
quaz:er of a Pint of Sack on the Fire, with a little Amber 
Sugar, which muſt be very hot; then pour in your Cream, 
ſtirring it as you pour it, and cover it with a Hot Diſh for a 
ittle while; then take it off the Fire, and ſtrew on Amber 
Sugar. 


— 


* TTERED Oranges: Take eight Eggs, and the 

Whites of four; beat them well together, ſqueeze into 
them the Juice of ſeven good Oranges, and three or four 
Spoonfuls of Roſe-water, and let them run through a Hair- 
Sieve into a Silver Baſon; then put to it Half a Pound of 
Sugar beaten, ſet it over a gentle Fire, and when it begins to 
thicken, put in a Bit of Batter, about the Bigneſs of a large 
Nutmeg, and when it is ſomewhat thicker pour it into a broad 
Jat China Diſh, and eat it cold. It will not keep well above 


two Days, but it is very wholſome and pleaſaut to the 
Taſte. 


4 Cold Peet. Take a Quart of Cream, and a Pint of 

bite Wine, with the juice of half a Lemon, and the 
Peel chipped into it; ſweeten both your Cream and Wine, 
2nd put Your Wine into a Gla's ; then let one ſtand as high 
as he can, and pour the Cream to the Wine, another ſtir- 
ring it all the while, that it may be well mingled ; then 
take off all your Froth, and let it ſtand twenty-four Hours; 
4 the Weather be cold, in lukewarm Water; if hot, in cold 

Ar. 


959k — 


* 


7 make an excellent cell Pat. Take nine Spoonfuls of 

_ white Wine, two of Verjuice, two of Orange: flower 
Water, fix of fair Water, the juice of two Lemons, and as 
oo much 
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much Sugar as will make it very ſweet; then pour into i 
one Quart of Cream from ſome high Place, and let it fand 
at leaſt two Hours beſore you eat it. 


LN Y Huncks's Spaniſh Cream. Sculd your Milk ron 

the Cow, and ſet it in Earthen Pans; take off your Crcam 
without Milk, and churn it iu a Glas Churn, or beat it with 
a Spoon till it comes near to Butter; then lay it in a IL n, 
and ſcrape on Sugar, 


y & O make plain raw Cream thicker than u/jual, Fir\it iche 

the Bowl you intend to file your Milk into from the Cow, 
then wipe it clean, and ſile your Milk into it; then put a 
very little into it between your Thumb and Finger, rt 
well together, and fo let it ſtand tili next Morning; then de 
of your Cream with as little Milk as you can, and it will be 
extremely thick, and as ſweet as you can deſre. Ihe Bow], 
or Pan, muſt be juſt popped into ſcalding Water, and then 
taken out again. The beſt Way is to milk the Cow into 
10ur Bow] through a Hair Steve. 


htc 


| TO make © Fam of Raſpberries, Toa Quart of Raſpberri:s, 

ard a Pint of Currant Juice, you muſt have a Pound aud 

1 a helf of Sugar; bruiſe your Raſpberries well in a Pan, put 

=K it over a Charcoal Fire, and let it boil enough; then put 1! 
| into your Pots. | 


TO make a Jam of Cherries. You muſt firſt of all fl 

and ſtone your Chernes, then bruiſe them in a Pan vi. 
Currants, and add Sugar according to your Quantity, aud 
toil it till you think it is enough; then put it into your 
Fots, and put Paper over them. 


— 


— — 
—_— 


O make Gooſeberry Jam. Gather your Gooſeberries full 

ripe, of the green Sort, top and tail them, and wes 
them; put a Pound of Fruit to three quarters of a Pour «© 
double-refined Sugar, and half a Pint of Water; boi! your 
Water and Sugar together, ſkim it, and put in your Ge. 
berries, and boil them till they are clear and tender; tie! 
break them, and put them into your Pots. 


— 2 — 5 


LAD! 
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[ ADY Huncks's freſh Cheeſe. Take a Quart of Cream, 

and the Whites of five Eggs; beat and fiir them into 
your Cream, ſet them on the Fire till they begin to curdle, 
put in a little Glaſs full of white Wine, and ſet it over the 
Fire again till it be all Curds and Whey; then put it into a 
Curd-Sieve, and let the Whey paſs from it ; beat the Curd 
with Roſe- water and Sugar, and mingle it with ſome Almonds 
finely beaten, and Amber Sugar, and put it into your freſh 
Cheele-Pans; then boil another Quart of Cream, and when 
it is cold ſeaſon it wich Roſe-water and Sugar, ſtirring it a 
Waile; then turn out your Cheeſes into a Dich, pour your 
Cream about them, and ſcrape on Sugar. 


RS. Skynner': freſp Cheeſe, Take a Pint of Milk, and a 


Pint of Cream; boil it and kim it, with a Nutmeg 
quartered in it ; when it boils up again, put in the Yolks of 
three or four Eggs well beaten, one White, and the Juice of 
two Lemons; ſtir it once about to mix it; keep it hot upon 
the Fire, but not to boil; and when it is all curdled drain 
your Whey from them through a Cloth ; then put a Spoonful 
of cold Cream to it, and mix the Curd and that well toge- 
ther with Sagar to your Taſte; put it in your Pan, and when, 
it ie thorough cold turn it upon your Diſh, and eat it with 
cold Cream and Sugar. 


7 O flew Golden Pippins, Pare your Pippins, ſcoop out the 


Cores, and throw them into the Water to preſerve their 


Colour; to a Pound of Pippins thus prepared take half a. 


Pound of double-refined Sugar, and a Pint of Water; boil 
them, and ftrain the Syrup before you put the Pippins in; 
when they arc in, let them boil a little to make them clear, 
aud when they riſe put in a little Lemon - peel, and the Juice. 
of 2 Lemon to your Taſte, 


* 


O mate Cheeſe, Take new Milk, warn it a little, ſweeten 
it to your Taſte, wich as much Roſe-water, or Orange- 
flower-water, as you pleaſe z then put a little Runnet to it, 
and when the Curd is come take it up tenderly (fo as not 
to break it) with a Skimming-diſh, and put it into Ruſh 
Baikets, made purpoſely for it, in which let it drain near 
a P 3 a quar- 


— — — — 
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a quarter of an Hour ; then ſerve them up with Cream, or 
their own Whey, as you pleaſe. The Baſkets muſt be fir 


> app in Water, to prevent the Curd from ſtickirg to 
em. 


i 


mt 


FRE SH Cheeſe. Take wid Curds, made of new Milk, 

and drain them in a Canvaſs Strainer ; then take 41- 
monds blanched in cold Water, beat them groſsly with two or 
three Spoonfuls of Cream, and-a Spoonful of Roſe-water ; 
mingle the Curds and Almonds together, with ſome Sugar 
finely beaten, Roſe-water, and alittle Mace, either beaten, 
or ſteeped in the Roſe-water; put this into a freſh Cheeſe-pan 
a while, then turn it out, put ſome ſweet Cream to it, and 
ſcrape on Sugar. 


—— n 


RE AM Cheeſe. Take two Quarts of Stroakings, and two 

Quarts of Cream boiled; (having a care of Smoke) then 
put it into your Stroakings, and cool it a little with a clean 
Diſh; then take a Spoonful of Runnet, the older the better, 
ſo it be ſweet, and when it is well come take a large Strainer, 
and lay it in a great Cheeſe-Fat, fit for a Winter Cheeſe ; 
then take up the Curd gently with a Skimming-diſh, put it 
into the Strainer, and lay a Cheeſe-board upon it, and upon 
that a Weight of two Pounds. Let it ſtand and drain Wo or 
three Hours, till the Whey be well drained from it; then 
take a Cheeſe-cloth, and lay it in a Fat about the "Thickneſs 
oi two Fingers, into which put your Curd, and let there never 
be above ſix Pounds Weight upon it; turn it three or four 
times, before Night, into freſh Cloths; and early the next 
Morning ſalt it with fine dry white Salt, and once in two 
Hours, till Noon, into dry Cloths ; then take it ont, and 
the next Morning lay thick and cloſe upon it the Leaves oi 
the largeſt Netties pulled from the Stalks, ſhifting it cet) 
Morning into freſh 3 and if at the firſt pulling them off cac 
Cheeſe be moiſt, clap it gently with a clean Cloth, and pre- 
ſently put on freſh Nettles. In a Fortnight it will be ready 
to eat, or ſooner, if the Weather be hot. 


T uſed to take two Handfuls of the Flowers of Marigelds, 


ſtamp and Rrain them, put the Juice into the Milk with 
S the 
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the Runnet, and ftir them together. This Cheeſe may be 
made in Winter. 


—— 


OL IPCOAT Cheeſe. Take ſeven Pints of new Milk, and 

a Quart of Cream; warm your Cream ſo as to make all 
the Milk Blood-warm when it is put together; then put as 
much Runnet to it as will ſerve to turn it. When it is come, 
do not break it as for other Cheeſes, but take it up as whole 
as you can with a Skimming-diſh, and lay it upon your 
Cheeſe-fat, which muſt kave a Cheeie-cloth in it, as whole as 
ou can, and as it drains put in more, without otherwiſe touch- 
ing i: till all is in; then caſt over the other half of the Cloth, 
put on the Sinker, and lay a Pound Weight on it, for that is 

ough ; and when it is fit to turn, turn it into a wet Cloth, 
and at the laſt Turning ſalt it; when it is ready to take out, 
lay it in Dog-graſs, and as that withers ſhift it into freſh, till 
it is ripe for eating. 


ISIS ID sss 


Directions for Candying, Drying, and Preſerving divers Sorts 
of Fruits, &c. 


70 Preſerve Plumbs. Take white Halland Plumbs, full. 


grown, but not quite ripe, put them into cold Spring- 
water, boi] them over a gentle Fire, and when they will peel 
take of their Skins, put the Plumbs into cold Water again, 
and put them over a gentle Fire till they are ſoft; to every 
Pound of Plumbs put a Pound and a half of good Sugar, with 
a little Water, and make it into a thick Syrup ; then put your 
Plambs in, and when it is cold cover them cloſe, 


—— —— 


F O Candy Angelica. Take the great Leaf-ſtalks of Ange- 

lica, cut them in Lengths, and boil it till it is tender in 
Pump-water, with a very little Butter, keeping it cloſe co- 
vered ; then take it off the Fire, peel off the Strings from 
it, and dry it in a Cloth, and to every Pound of Angelica 
put a Pound of Sugar well fitted ; then put your Angelica 
in a glazed Pan, and ſtrew the Sugar over it, and let it 
ſtand forty-eight Hours; then boi! it till it is clear, drain 


it, add more Sugar to the Syrup, boil it to a Height, and 
put 


* ee. Afi. 
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put in the Angelica for a few Minates, take it out of the 
Sugar, lay it on Glaſs Plates, and dry it in an Oven. 


— — 


O Candy Fruit. You muſt firſt preſerve your Fruit, then 

dip them into warm Water to take off the Syrup, and ff 
on them ſome fine Sugar till they are white, then ſet them oa 
a Sieve in a very gentle Oven, taking them out to turn three 
times ; let them not be cold till they are dry, and they will 
look very clear. 


—— — — 


O prepare Fruit to candy at any Time. Take Orange or 

Lemen-peels, rub them with Salt, and cut them in imall 
Pieces ; ſteep them in Water forty-eight Hours, then put 
them in freſh Water, and boil them till they are tender, ſtult. 
ing the Water three times; have then your Syrup ready 
made, and a Pound of Sugar to a Pint ot Water boiled te 
gether; then boil your Peels in it till they are clear, aud i:t 
it by for Uſe, letting it firſt cool. 

Apricots, Peaches, Flumbs, and ſuch like, may be pre- 
ſerved for future Uſe by boiling them only in the Syrup «ill 
they are a little tender, and when they are cool ſet them by 
in Gallipots, boiling the Syrup a-freſh three times, once a 
Week, and it will keep good for Uſe twelve Months. 


RE D Quince Marmalade, Take your Quinces, pare, core, 

and quarter them, and put them in Pump-water for balf 
an Hour; then take your Quinces cut of the Water and 
weigh them, and to a Pound of Quinces allow a Pound of 
double-refined Sugar. You muſt put your Sugar in a Par, 
with about three Spoonfuls of Water, and let it melt, then 
put your Quinces in, and keep them ſtirring over a gente 
Fire, til] they turn of a browniſh Colour; then colour it with 
the Liquor of Sloes, which is made as follows : Take a Pint 
of Sloes, put them in a Stew-pan over the Fire, with a little 
Water, boil them up, and take three or four Spoontvl: of 
that Liquor, and put to your Quinces, it will make it of a 
very fine Colour. When it is of a good Red, and tener, 
take it off, and put it in Gallipots, and when it is cold paz er 
it; but your inſide Paper muſt be dipped in Brandy, and that 
will keep it a great while, 70 


—— — — —V— n 
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O make Marmalade. To two Pounds of Quinces, put 

three Quarters of a Pound of Sugar, and a Pint of Spring- 
water; then put them over the Fire, and boil them till they 
are tender; then take them up and bruiſe them; then put 
them into the Liquor, let it boil three quarters of an Hour, 
and then put it into your Pots. 


— — 


79 mate White Marmelade, Put the ſame Quantity of 

Water and Sugar as belore-mentioned, only let your 
Quinces boil tender before you put in your Sugar; and when 
you bruiſe them put in your Sugar, and let it boil till it is 
enough. 


TO Dry A4fricets, Take two Pounds of Apricors, pare and 

ſtone them, and put them in cold Water for half an Hour; 
then put them in a Skillet of hot Water, and ſcald them till 
they are tender; then drain them from the Water, and put 
them in a Silver Pan. You mult have ready two Pounds of 
double-refined Sugar boiled, and pour your Sugar over the 
Apricots, cover them cloſe, and let them ſtand till the next 
Day; then ſet them over a gentle Fire, and let them be hot, 
turning them often. You mult do them ſo twice in twenty- 
four Hours, till they are candied; then take them out, and 
put them into your Stove to dry, and when they are cold put 
them in Boxes between Paper. 5 


Aste, You muſt gather your Apricots before they are too 
ripe. 


2] Or, When Apricots are ripe, take the faireft and pa- 
leſt, lay them in ha'f their Weight of dry Sugar, and let 
them ffand till the Sugar is diflolved ; then ſet them on the 
Fire, and gently boil them till they look clear, and the Syrup 
thick; then take them off, and let them ſtand in your Pan 
three Days, turning them once a Day over the Fire, Be ſure 
keep them well ſ:immed, wet them with Sugar, and keep 
them in a Stove, 


[TY 


70 Preferve ripe Atricots. Gather your Apiicots of a fine 
Colour, but not too ripe, then weigh them, and to every 
Pound of Apricots put a Pound of double-refined Sugar, 
beat and fifted, then flone your Apricots and pare them; 
as 
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as you pare them he them into the Pan you do them in, 
wit Sugar ſtrewed over and under them, but let them v6: 


touch one another, but put Sugar between them ; cover 


them up, ard let them he till the next Day, then ſtir them 
aur till the Sugar 1s melted ; then put them on a quick 

ire, and let them boil halt an Hour, ſkimming them ey. 
ceeding well all the while; then take it of, and cover i; 
till it is quite cold; then boil it again, ſkimmirg it voy 
well, till they are enough, and put them in Pots or 


Glaifes. 


N 


— — —-—-— 


T O Preſerve the great White Plimb. To a Pound ct 

Plumbs put three quarters of a Pound of double-refned 
Sugar in Lumps ; dip your Svgar in Water, and bol! and 
ſkim it very well; ſlit your Plumbs down the Seam, and put 
them into the Syrup with the Slit downward ; let them {ew 
over the Fire a quarter of an Hour, ſkim them very well, 
and take them off, and when cold turn them, and cover 
them up, and turn them in the Syrup two or three time: 
— Day, for five or ſix Days together; then put them in 

Ots. 


/ 


— ? 


0 | tube Cherries, Gather your Cherries of a bright 
Red, not too ripe ; weigh them, and to every Pound of 
Cherries put three quarters of a Pound of double renucd 
Sugar beat very fine ; ſtone your Cherries, and ſirew ſome 
Sugar over them as you ſtone them, to keep their Colour ; 
take the reſt of your.Sugar, and near half a Pint of Water, 
and boil and ſkim it; them put in three Spoonfuls of the Juice 
of Currants that have been intuſed in Water, give it another 
Boil, and ſkim it; then put in your Cherries, boil them till 
they are tender, pour them into a China Baſon, cover them 
with Paper, and ſet them by for twenty-four Hours: then 

at them into your Preſerving-pan, and boil them til! they 
cok clear, put them into your Glafles clean from. the 
Syrup, and put the Syrup on them, ſtrained through a Picce 
of Muſlin. 


— 


O dry Cherries. Take three Pounds of Cherrice, and 
ſtone them ; take a Pound of Sugar, and clarify it; 
then put the Chertics into the Syrup, and let them bell; 
. then 


- TN DN 4 wag  — * 


Preſerving. Pocket- Book, 1679 


then ſet them by a Day, and boil them again the next Day; 
then ſet them by three Days, and boil them azain; when they 
are cold flat them with your Finger, and lay them on Sieves 
to dry in the Oven. 


Om _ 
—— 


TO Candy Orange Flowers. Take Orange Flowers ſtiff and 

freſh gathered, boil them in a Preſerving- pan in a great 
Qrantity of Spring-water, and when they are tender take 
them up, drain them through a Sieve, and dry them very 
well between Napkins ; take the Weight in double-refined 
Sagar, and to a Pound of Sugar half a Pint of Mater; bail it 
til it will ſtand in a thick Drop, and when it is almoſt cold 
put it to your Flowers in a China Baſon ; ſhake them well 
together, and ſet them in a Stove, or in the Sun, and when 
they begin to candy, take them out and Jay them on Glaſſes 
to dry; fift Sugar over them, and turn them every Day till 
they are criſp. 


* — 


JPRICOT Chips. Take three quarters of a Pound of 
Sugar, boil it Candy Height, then let it cool a little, 
and take Apricots pared and ſliced pretty thick; put them 
in, and let them ſtand a quarter of an Hour ; then fet them 
over the Fire, and let them ſcald till they are clear, ſhaking 
them often gently, but let it not boil; then take them out of 
the Syrup, and ſtrew a little Sugar on a Pie-plate, and lay 
them on, firewivg Sugar upon them; ſo ſet them in a flow 
Oven to dry. 


T O Preſerve Artichokes to boil all Wintr. Throw your 

Artichokes into Salt and Water for twelve Hours, then 
make ſome Water boil, and put in your Artichokes, and let 
them boil till you can juſt draw off the Leaves from the Bot- 
tom; then cat off the Bottoms very ſmooth and clean, and 
put them into a Pot with Pepper, Salt, Cloves, Mace, two 
Bay-leaves, and as much Vinegar as will cover them; then 
pour as much melted Butter over all as will cover them an 
Inch thick ; tie it down cloſe, and keep it for Uſe ; and when 
You uſe them put them in boiling Water, with a Piece of 
Butter in the Water to plump them, 
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oy O Preſerve Dam/ons. Put your Damſons in a Pot; to twy 

uarts put a Pound of fine Sugar, and bake them i» 2 
flow Oven two Hours; then fet them in a cool Place a Week, 
and pour over them as much rendered Beef Suet as will be 
an Inch thick; it muſt be put on hot every time you tac? any 
out, and they will keep all the Year. 


OL 


7 O prepare Quinces to bake, Pare and quarter your Quinces, 

take out the Cores as you do when you boil them, ard 
to a Pound of Quinces take a Pint of Water, and three 
quarters of a Pound of Sugar; but if it will not cover them, 
you may add ſome more; then ſend them to be baked, bu: 
the Oven muſt not be too hot. Put the Parings on the 
Top. 


or O Preſsrve Red or White Currants. You muſt cut of the 

black Bud, and take out the Stones; then put on them 
double - refined Sugar beaten to Powder, take fix Golden Pip. 
pins boiled in half a Pint f Water, over a gentle Fire, till al 
the Goodnels is boiled out; then ſtrain the Water through : 
Cloth, put Sugar to it, and boil it to a good jelly; then put 
the Currants to it, and let them boil till they are tender; 
when almoſt cold put them in Glaſſes, and paper them up in 
Teo Days. 


n 
— 


O keep Gorſeberrics, Gather them when dry, full grown, 

and not npe; pick them one by one, put them into 
Claſs Bottles that are very clean and dry, and cork them 
cloſe with new Corks ; then put a Kettle of Water on the 
Fire, and put in the Bottles with Care; wet not the Corks, 
but let the Water come up to the Necks ; make a get? 
Fire till they are a little coddled and turned white ; do not 
take them up till cold, then pitch the Corks all over, ct 
wax them cloſe and thick; — ſet them in a cool Cry 
Cellar. . 

V. B. You may keep Damſons, or Bullace, the lame 
Way. 


. 


TO preſerve Frenc h- Beans. Take a Peck of French-Beans 
break each in the middle; put them in a Pot, and cover 


them with two Pounds of beaten Salt; ram them well de. 
beten 


—— 
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gether, and when the Brine ariſes pat them in a narrow- 
mouthed Jar; lay ſomewhat on them, with a Weight to keep 
them down cloſe, and tie them down, that no Air comes at 
them. The Night before you uſe them, lay them in 
Water. | 
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Directions fer Pickling various Sorts of Fruits, &c. after the 
moſt elegant Manner. 


O Pickle Walnuts, Make a Pickle of Salt and Water, 

ſtrong enough to bear an Egg, boil and ſcum it well, and 
pour it over your Walnuts; and let them ſtand twelve Days, 
changing the Pickle at the End of fix Days; then pour them 
into a Cullander, and dry them with a coarſe Cloth, and 
get the beſt white Wine Vinegar, with Cloves, Mace, Nut- 
meg, Jamaica Pepper-corns, and ſliced Ginger, boil up 
theie, and pour it ſcalding hot t pon your Walnuts. You 
may alſo add forme Skalot, and a Clove or two of Garlick, to 
2 Hundred of Walnuts, You muſt put in a Pint of brown 
Muftard-ſeed ; and when they are cold put them into a Jar, 
and top them cloſe, 


2] Or, Take your Walnuts when a Pin will paſs through 
them, put them in a Pot, and cover them with Vinezar ; 
change them once a Week, for three Weeks; then take ſome 
of the beſt Vinegar, an Ounce of Mace, half an Ounce of 
Nutmeg fliced, an Ounce and a half of Ginger ſliced, and 
an Ounce and a half of Long Pepper bruiſed; give this 
Pickle a Boil or two over the Fire, pour it boiling hot over 
vour Nuts, and cover them cloſe; and in four Days boil your 
Liquor again, and pour it over your Nats as before; this yon 
muſt do three times, and they will keep good three Years.--- 
7 is much better chan laying your Nuts in Salt and 

"ater, | | 


2] Or, Scald them till the outward Skin will peel off, 
and put them into Salt and Water for nine or ten Days, theu 
wine them from the Brine, and pour on them the fame Pickle 
a+ the Melons, boiling hot; and when it is cold put Muſtard 


Ce it, 
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70 Pickle White Walnuts, Take a large Veſſel, wel 
glazed, fill it with the beſt Nuts, and then fill it up with 
the beſt Rape Vinegar; lay on the Top to cover the Nuts, 
and keep them under the Vinegar with a Piece of coarke 
Cloth ; let them lie ſo three Weeks, then pour the Vinegar 
off the Nuts, and fill the Veſſel again with Rape Vinegar, 
and cover them as before, and let them lie three Weeks 
longer; then pour off the Vinegar, and boil up as auch 
white Wine Vinegar as wil! cover them, and juſt as it bcils 
— into it Ginger, Cloves, Mace, and Pepper, of each a 
arge Quantity; with half an Ounce of bruiſed Fennel-{ced, 
a little Salt, (Garlick as yau like) and a good deal of Mul- 
tard-ſeed bruiſed ; then lay your Nuts into the Pots with a 
Wooden Spoon, that they may not touch your Fingers, and 
pour your Pickle cold upon the Nuts ; then lay at the Top 
your Spice and other Ingredients ; cover them with Vine- 
eaves, which will keep them under the Pickle ; then cover 
them cloſe, tie them up with Leather, and keep them fer 
Wes always remembering that your Pickle ſhould cover 
them, | 


— 


al vur Ketchup. Take green Walnuts, and pound 


them to a Paſte; then put to every Hundred two 
Quarts of Vinegar, with a Handful of Salt; put it all to- 
gether in an Earthen Pan, keeping it ſtirring for eight Day: ; 
then ſqueeze the Liquor through a coarſe Cloth, and put it 
Into a well-tinn'd Sauce-pan, and when it begins to boi! kim 
it as long as any Scum riſes, and add to it ſome Cloves, Mace, 
Nliced Ginger, ſliced Nutmeg, Jamaica Pepper-corns, il:ced 
Horſe-radiſh, with a few Shalots, and a little Garlick ; let 
this have one Boil up, pour it into an Earthen Pan, and after 


it is cold bottle it up, dividing the Ingredients equally into 


each Bottle. 


„ * 


JO Pickle gacumbers. Let your Cucumbers be ſmall, fieſh 


gathered, and free from Spots; then make a Pickle of 
Salt and Water, ſtrong enough to bear an Egg; boil the 
Pickle and ſkim it well, and then pour it upon your Cucum- 
bers, and ſtive them down for twenty-four Hours; ther 
ſtrain them out into a Cullander, and dry them well wit" 4 
Cloth, and take the beſt white Wine Vinegar, with Clauss, 


1:iced 
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liced Mace, Nutmeg, White Pepper-corns, Long Pepper, 
and Races of Ginger; boil them up together, and then clap 
the Cucumbers in with a few Vine-lcaves and a little Salt, and 
es ſoon as they begin to turn Colour put them into Jars, ſtive 
them down cloſe, and when they are cold put on your Blad- 
ders and Leather, 


2] Or, Make your Pickle ſtrong enough to bear an Fog, 
and pour it boiling hot upon your Cucumbers ; let it ſtand 
eicht Hours, and take them out while warm, and lay them 
on a Cloth to dry; afterwards put them into a Pot, and boil 
the Vinegar with your Spice, and pour it boiling hot upon 
them, and keep them cloſe ſtopped by the Fire for three 
Pays, and then they will be fit for Uſe. You mult put ſome 
Bay-{a't with the other Salt in the Pickle. A Quarter of a 
Pound of Bay-ſalt is enough for a Hundred. 


— — 
—— 


O Pickle large wwhule Cucumbers. To every Dozen of 

Cucumbers take half a Pound of Pay-falt, and three 
Quarts of Spring-water; boil the Salt and Water till it is 
ſtrong enough to bear an Egg, let it ſtand till cold, and pour 
it rom the Settlings; then put in the great Cucumbers, and 
let them ſtand ſo two or three Days; then take them out, 
and boil the Liquor again, and, if it be not ſtrong enough 
to bear an Egg, put to it ſome more Salt, ſtrain it, and put 
it in hot; then make a Pickle of Vinegar and Spice, and when 
they are dried from the Brine put the Pickle to them hot, and 
ſop them cloſe, | 


2] Or, Dip them in Water, and rub them very well; then 
put them into ſtrong Brine for ſeven Days, ſhitting them every 
other Day; then Þoil as much of the beſt Vinegar as will 
cover them; put in, whilſt boiling, Nutmegs, Mace, and a 
large Quantity of Black Pepper ; as to the reſt of the Spice, 
as much as will ſeaſon it to your Taſte; add to it a few Cloves 
of Olic, a good deal of Muſtari!-ſeed, and a little Ginger 
ſlit, The Pickle muſt be put to them hot, often boiled up, 
and pit o chem till they be criſp and green. X, 


TT 


0 make Mango of large Cucumbers, You mult ſcrape out 
the Seeds and Cores, and put into them Whole Pepper 
ud Spice, and a Clove of Garlick ; tie them cloſe, and put 
Q 2 them 


| 
1 
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them cloſe, as before. 
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them into Salt and Water twenty Hours ;-wipe them dry, and 
boil as much Vinegar as will cover them, but the Vinegar 


muſt he with Spice, and poured on ſcalding hot. 


2] Or, Take large Cucumbers, as green as poſſible, ſcoop 
out the Seeds, and fave the Slice which you cut from the 
vide, to match each Cucumber again; then take two Cloye; 
of Garlick, or a Shalot, and put them into each of the Cucum- 
bers, with ſome Long Pepper, ſome Muſtard-ſeeds whole, a 
Blade of Mace, a little Ginger, and a few Cloves ; then put 
en the Slices in their Places, tie them up, and lay them in a 
glazed Pot; then take ſuch a Quantity of white Wine Vige— 
gar as will cover them more than two Inches, and boil it a 
vefy little; then pour it hot over your Cucumbers, and cover 
your Pot cloie, keeping it near the Fire till the next Day; 
then boil your Pickle a-freſh, pouring it on hot as before, and 
cloſing your Pot preſently; let it Rand till the Day follow. 
ing, and boil your Pickle the third time with a. licile Bit of 
Alum in it, which will give them a fine green Colour; b 
keep them cloſe covered for Uſe. 


3] Or, Take large and green Cucumbers, cut em in 
half, take out the Seeds, and fill them with Muſtard-#et ; 
then lay them in Salt and Water for nine Days, ting 
them every Morning with freſh Liquor. To two Dozca of 
Cucumbers put a Gallon of white Wine Vinegar, an Ounce 
of Jamaica Pepper, a Pennyworth of Long Pepper, two 
Pennyworth of Bill. ed, and into every Cucumber halt 2 
Clove of Garlick, and an Ounce of raced Ginger; then take 
the Vinegar and theſe Ingredients,. boil them well, and pour 
them over your Cucumbers ; then ſtop them cloſe up, and tor 
four Moraings together ſcald your Liquor, and pour it ove! 


them again. 


— 


— — — 


„1 O Pickle Gerkins, Take the hard, ſmall, rough Gerkins, 
that are ſmooth at one End, wipe them clean, and put 
them into a Brine, ſtrong enough to bear an Egg, two 0 
three Days; then take the ſmall Pickle, (as the Melons) and 
ut ſome Dill-ſeeds at the Bottom of the Pot, and pour tne 
Pickle to them boiling hot; then ſtop them down cloſe tw? 


or three Days, green them in a Bell-metal Pot, and cove! 


% 
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TO few Cuenmbers. Take about a Dozen of large Cu- 
cumbers, and ſlice them; then take three Onions, and cut 
them very ſmall ; put theſe in a Sauce-pan over the Fire to 
few, with a little Salt; ſtir them often, till they are tender, 
and then dry them in a Cullander as dry as poſſible; flour 
them, and put ſome Pepper to them; then fry them in Butter 
till they are brown, and put to them a Glaſs of Claret ; and 
when this is mixed with them, ſerve them under roat Mut- 
ton, or Lamb, or elſe ferve them on a Plate upon fried 
Sippets. 


ä —_ _ 


A Regalia of Cucumbers, Take twelve Cucumbers, flice 
them thin, pat them into a coarfe Cloth, beat and 
ſneeze them very dry, and flour and fry them brown; then 
put to them Claret Gravy, - ſavoury Spice, a Bit of Butter 
rolled up in Flour, and toſs it up thick. They are Sauce for 
Mutton or Lamb. . 
The ſweet Spice is Cloves, Mace, Nutmeg, Sugar, Salt, 
and Cinnamon, ; 


The ſavoury Spice is Pepper, Salt, Cloves, Mace, and 


Nutmeg. 


O Pickle Mufhreems, Take your Muſhrooms, and peel 

them ; then take them out of the Water, dry them, and 
put them into a Sauce-pan ; then put to them a good deal of 
Salt, ſome Blades of Mace, and Nutmeg quartered; let them 
boil in their own Liquor four or five Minutes over a quick 
Fire, drain them from their Liquor, and let them ſtand till 
they are cold; then take all the Spice that was uſed in the 
boiling them, as much white Wine, and white Wine Vinegar, 
as will cover them, and a little Salt; then give them a Boil 
07 two, and put them in your Pot; when they are cold, put 
two Spoonfuls of Oil on the Top to keep them. You mutt 
change the Liquor once in ſix Weeks. 


2) Or, Cut of the Stalks, peel the Buttons, and throw 
them into Water; then let them have one Boi! up in Salt and 
Water, train them through a coarſe Sie ve, and let them ſtand 
til! they are cold; then take Vinegar, ſome Salt, Mace. 
Nutmeg ſliced, and a little Ginger ſliced ; boil all theſe to- 
gether, let it ſtand till it is cold, then put your Muſhrooms 
to it, and bottle them up cloſe. 
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make Muſhroom Ketchup. Break of the dirty Ends, 
put Salt to them, and let them ſtand twenty-four Houts, 
then boil them (after you have broken them to Pieces) and 
ſtrain them off through a coarſe Steve, and ſqueeze the groß 
Part in a coarſe Cloth; then boil it up, and ſcum it very 
well; and to two Quarts of Ketchup put an Ounce of 7;. 
maica Pepper-corns, let them have one Boil, and then nd 
to cool, 


— 


O Pickle Muſbrocmt, or large Cucumbers. Take a Sliver 

out of the Side of each Cucumber, and take out the Pulp 
clean, fill it with ſcraped Horſe-radiſh, ſliced Ginger, Gar 
lick, Nutmeg, whole Pepper, and large Mace; put iu the 
Sliver again, and tic them with a Thread ; then take for the 
Pickle . beſt white Wine Vinegar, a Handful of Salt, 2 
quartered Nutmeg, whole Pepper, Cloves, Mace, and two. 
or three Races of Ginger boiled together and ſkimmed ; then 
Pour it to the 8 boiling hot, and ſtop them down 
Cloſe two Days. When you intend to green them, (et them 


over the Fire in a Bell-· metal Pot in their Pickle, till they are 


ſcalding hot, and green; then put them into Earthen Pots, 
ſtop them down cloſe, and when they are cold cover then 
with a wet Bladder. Thus cover other Pickles. 


— 


79 Piclle Onions. Take your ſmall Onions, lay them in 
Salt and Water a Day, and ſhift them in that time once, 
then dry them in a Cloth, and take fome white Wine Vine- 
gar, Cloves, Mace, and a little Pepper; boil this Pickle, 
and pour over them, and when it is cold cover them cloſe. 


2] Or, Take your ſmall white Onions, lay them in Wa- 
ter and Salt, and put to them a cold Pickle of Vinegar and 
Spice. | 


O Pickle French Beaws. Put them a Month in Bine, 
ſtrong enough to bear an Egg ; then drain them from the 
Brine, and have a Pickle as for Melons; pour it to them boil 
ing hot, green. them the ſame Way, and flop it cloſc. 


2 1 Or, 
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2] Or, Gather them before they have Strings, and put 


85 them in a very ſtrong Brine of Water and Salt for nine Days; 
, then drain them from the Brine, and put boiling hot Vinegar 
id to them, and ſtop them cloſe twenty-four Hours; do ſo four 
E or five Days following, and they will. turn green; then put to 
* a Peck of Beans, Half an Ounce of Cloves and Mace, as 
4. much Pepper, a Handful of Dill and Fennel, and two or 
4 three Bay-leaves. You may do Broom-buds and Purſlane- 


ſtalks the ſame Way, only let them lie twenty-four Hours, 
and no longer; it they do not green, you may ſet them on 
the Fire in the Pickle, and let them ſtand cloſe covered, and: 


er juſt warm them; for if they boil they are ſpoiled. 

Ip 2 

: ＋ O Pickle jmall Onions. Peel your Quipns, and throw them 
* into Water; then put them into a well tinned Sauce- pan 
0 with Salt and Water, and juſt let them ſimmer, then ſtrain 
5 them off, and let them ſtand till they are cold and well 
* drained; then make a Pickle of white Wine Vinegar, the 
$1 paleſt you can get, with Mace, ſliced Nutmeg, ſliced Ginger, 
* white Pepper-corns, and Salt to your Taſte; give it one 
* Boil up, let it ſtand till it is quite cold, and add to it about 
4 two Spoonfuls of the beſt pale Flour of Muſtard; and aſter 
th pou have put your Onions into Jars, pour your Pickle upon- 

em. 


2 Pickle Beet-roots and Turnips. Boil your Beet- roots in 
Water and Salt, a Pint of Vinegar, and a little Cochi- 
neal ; when they are half boiled put in the Turnips, being 
pared, and when they are boiled take them off, and. keep 


© them in this Pickle. 
3. — 
1d T G Pickle Cabbage. Take a large fine Cabbage, and cut 
it ſmall ; ſeaſon ſome Vinegar with what Spice you think 
1 fit, then pour it on ſcalding hot two or three times. 
: | * Turnips are pickled the ſame Way, only cut them like 
5 Dice. . 
he 
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70 Pickle Flowers, Pickle them in half white Wine and? + | 

| half Vinegar and Sugar, and when cold put them up. © 
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O Pickle Red Cabbage. Cut off the Stalks and outfide 
Leaves, and fhred it into thin Slices; make a Pickle of 

Salt, Vinegar, Cloves, Mace, Ginger, and ſliced Nutmeg, 

and then boil it; and when it is cold pour it over the Cab 

bage, and it will be fit for Uſe in twelve Hours. 

0. B. White Cabbage may be done in the ſame Pickle, 
but then it muſt be poured on ſcalding hot two or three 
times. | 

You muſt be careful to obſerve that your Braſs Pans fr 
green Pickles be exceeding bright and clean; and thoſe for 
white Pickles muſt likewiſe be very well tinned and clean, 
otherwiſe your Pickles will have no Colour. You muſt uſe 
the very beſt and ſtrongeſt white Wine Vinegar ; you mul 
likewiſe be very exact in watching when your Pickles begin 
to boil and change Colòur, that you may ſnatch them off tne 
Fire immediately, otherwiſe they will loſe their Colour, and 
grow ſoft in keeping. 


O Pickle Barberries. Pickle your Barberries, being ine 

in Bunches, only in Water and Salt, ſtrong enough to 
bear an Egg. 

2] Or, Make Salt and Water ſtrong enough to bear an 
Egg, boil it, and cover them ; if rr Bar for Sauce, boil 
Vinegar ſeaſoned with Spice, and a little Alum, enough to 
cover them. E 
or” O Pickle Princes, Core your fine Quinces, cut two or 

three of the worſt of them to Pieces, and boil them wth 
the Cores in Water, Salt, and ſtale trons Beer; then che 
them well, and ſtrain them; then put to this Pickle your fine 
Quinces, and ſcald them; then take them off, and keep 
them in this Pickle. 


— 


7 O Green Apricot. Take green Apricots about the Middle 
of June, or when the Stone is hard; put them on the 
Fire in cold Water three or four Hours, cover them cloſe, 
but firſt take their Weight in double-refined Sugar, and 
pare them nicely ; dip your Lumps of Sugar in Water, 
and boil the Sugar and Water very well; then put in your 
Apricots, and let them boil till they begin to open; then tab 


out the Stone, cloſe it up again, put them into your "= 
an 


a. 


Pickling. Pocket-Book. © 177 


and let them boil till they are enough, ſkimming them all the 
while; then put them in Pots. 


— 


2»•*„ — 


O Pickle Melons. Take green Melons, as many as you 

pleaſe, and make a 'Brine ſtrong enough to bear an 
Egg; then pour it boiling hot on the Melons, Py, r 
down under the Brine ; let them ſtand five or ſix Days; 
then take them out, fit them down on one Side, take out 
all the Seeds, ſcrape them well in the Inſide, and waſh. 
them clean with cold Water ; then take a Clove of Garlick, 
2 little Ginger and Nutmeg ſliced, and a little whole Pep- 
per; put all theſe proportionaNly into the Melons, filling 
them up with whole Muſtard-ſeed; then lay them in an 
Earthen Pot with the Slit upwards, and take one Part of 
Muſtard and two Parts of Vinegar, enough to cover them, 
pouring it upon them ſcalding hot, and keep them cloſe 
ſtopped. 


— 


O make @ Mango of yeung Melons. Take young green 
Melons, cut a Piece out of the Side, and ſcoop out all 


the Pulp; then make a Pickle of Salt and Water as before, 


and pour it upon them hot, and let them lie forty-erght 


Hours ; then take them out of the Pickle, and dry them / 


well with a coarſe Cloth; then take Muftard-feed, Cloves, 
Mace, Ginger, Long Pepper, fliced Horſe-radiſh, a Clove 
of Garlick and Shalot, and fill up the Hollow of the Melons ; 
then put in the Piece you took out, and tie them up tight; 
then put them into a Braſs Kettle, with Vinegar and Salt 
to your Taſte, and a few Vine-leaves; put them over a flow 
Fire, and when you perceive they begin to boil and change 
2 put them into your Jars, and cover them down. 
cloſe. x 

N. B. Cucumbers muſt be done in a Braſs Kettle; and 
French Beans are done in the fame Manner. 


TO make a Mango of Codlins. You mutt ſcoop out the 

| Cores, and fill them with Ginger, Muſtard, and All- 
ſpice; tie them cloſe, and pour as much of the beſt Vine- 
gar, ſcalding hot, zs will cover them; then tie a Cloth 
over them, and lie Meme Nutmeg and Ginger, Cloves and 
Mace, and put them into a Pot, With as much Vinegar as 


wall. 


/ 
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will cover them, and boil up your 4 often, that they 
may be green; keep them cloſe tied down, and they wu! 
keep a great while. 


——_— 


T O Coaddle Codlins. Put your fair Codlins into a Braſ Pan 
with Water, over a Charcoal Fire, till they are ſcalding 
hot; Keep them cloſe covered, and when they will ſkin, fin 
them, and put them in again, with a little Vinegar, aud let 
them le till they are green. | 


* — 


O Pickle Samphire. Pick it, and lay it in a ſtrong Brine 
of Water and Salt cold; let it lie twenty-four Hours, 
then ſet it on a quick Fire, and make it boil once; then tae 
it up quick, and pour it to the Samphire; let it Rand went 
four Hours, then ſet it again on a quick Fire, and make it 
juſt boil ; then take it off quick, and let it ſtand till cold; 
then unſtop it, and take it up to drain; lay it into a Pot, 
and let the Pickle ſettle, and cover it with the Clear of it; 
let it ſtand in a cool dry Place, and if the Pickle mothers, 
boil it once a Month; let it ſtand till cold, and then put 
the Samphire to it. 


T O Pickle Peaches. Take your Peaches when they are at 

their full Growth, juſt before they turn to be ripe, and 

be ſure they are not bruiſed ; then take as much Spring-water 

as will cover them, and made falt enough to bear an Egg, 

with an equal Quantity of Bay and Common Salt; then put 

in your Peaches, and lay a thin Board over them to keep 

them under the Water, but do not bruiſe them. Let then 

lie three Days, and then take them out, and wipe them one 

by one with a fine ſoft Cloth, and lay them in your Glaſs or 

Jar; then take as much white Wine Vinegar as will fill it; 

to cvery Gallon put a Pint of the beſt well made Muſtard, 

two or three Heads of Garlick, a good deal of Ginger ſuiced, 

Half an Ounce of Cloves, Mace, and Nutmeg. Mix your 

Pickle well together, and pour over your Peaches. Lie them 

down very cloſe with a Bladder and Leather, and they will 

be ſit to eat in two Months. You may, with a fine Penkn1'e, 

| cut them acroſs, take out the Stones, fill them with nc © 
| Muſtard, Garlick, Horſe-radiſh, and Ginger. Tie them c- 
| gether, | 70 
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- + O Pickle White Plumbs. Take the large White Plumbs, 
and if they have Stalks let them remain on; and then 
ſsrve them as you do the Peaches. 


* 
— — 


O Pickle Nefarines and Apricot. They are done the 

ſame as the Peaches. All theſe ſtrong Pickles will waſte 
with keeping, therefore you mull fill them up with cold 
Vinegar. 


- hm — — ä 


PI CKLES, the Indian Way. Take Fruit, or Greens, and 

ſtrew them with fine Salt, that they may be well ſalted, 
and every Day ſhake them well; then drain the Water from 
them, and do this for three Days, throwing an Handful of 
Salt upon them each Day after draining ; then lay them ſe- 
parate in the Sun till they are quite dry; then put ſome of 
the beſt Vinegar to them, ſome Mace, Cloves, and Pepper; 
and beat Muſtard-ſeed, 'Turmerick ground, and Mace, with 
Vinegar, into a Pulp, which muſt be mixed with the other 
Ingredients, ſome Cloves of Garlick ſkinned, and Long Pep- 
per. As to the Ingredients, you muſt govern yourſelf ac- 
cording to the Quantity of Fruit you uſe. 


- — 


O Pille Naſturtium Buds, Gather the little Knobs 

quickly after the Bloſſoms are off ; put them in cold Wa- 
ter and Salt for three or four Days, Miftiag them once a 
Day; then make a Pickle (but do not boil it at all) of ſome 
white Wine, ſome white Wine Vinegar, Shalot, Horſe-radiſh, 
Pepper, Salt, Cloves, and Mace whole, and Nutmeg quar- 
tered ; then put in your Buds, and ſtop them cloſe, They 
are to be eaten as Capers. 


— 


TO Pickle Aſparagus. Gather your Aſparagus, and lay 
them in an Earthen Pot ; make a Brine of Water and 
Salt firong enough to bear an Egg, pour it hot on them, 
and keep it cloſe covered. When you uſe them hot, lay 
them in cold Water two Hours, then boil and butter them 
tor Table. If you uſe them as a Pickle, boil them and lay 

chem in Vinegar, 
70 
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To Pickle Oranges and Lemons. Take ſuch as are f::» 

from Spots, boil them in Vinegar and Sugar, and pu 
them into the ſame Pickle, cut into Slices. It is beſt to boi! 
them in fair Water firſt; then dry them, and boil them 2; 
above. Keep them cloſe ſtopped, 


_— CO III 


O Pickle Alder Shoots, in Imitation of Bamboo, Talc the 
longeſt and youngeſt Shoots of Alder, which put out in 
the Middle of May; the middle Stalks are moſt tender and 
biggeſt, but the ſmall ones are not worth doing. Peel off the 
outward Skin, and lay them in ftrong Brine of Salt and 
Water for one Night, and then dry them in a Cloth, Piece 
by Piece ; mean white make your Pickle of half white Wine, 
and half Beer Vinegar ; to each Quart of Pickle put ar 
Ounce of white or red Pepper, an Ounce of Ginger ſlice, 
a little Mace, and a few Corns of Jamaica Pepper. When 
the Spice has boiled in the Pickle, pour it hot upon the Shoots, 
ſtop them cloſe immediately, and fet the Jar two Hours he- 
fore the Fire, turning it often. This is as good a Way of 
greening Pickles as often boiling ; or you may boi! the Pickle 
two or three times, and pour it on boiling hot, juſt as you 
leaſe. If you make the Pickle of the Sugar Vinegar, you 
mult let one half be Spring Water. 


— 


4 O Pickle Currants for preſent Uſe, Gather red or whit: 
Currants before quite ripe, give them a Warm in white 
Wine Vinegar, with as much Sugar as will indifferent! 
ſweeten them; then keep them well covered with the 
Liquor. 
 & O Pickle Aſben Keys. Take them as young as you cat, 
and put them in a Pot with Salt and Water; then take 
reen Whey, when it is hot, and put over them, ao ie! 
them ſtand till cold before you cover them. When you ue 
them, boil them in fair Water till they are tender; ther. takt: 
them out, and put them in Salt and Water. 


„„ 


* 
— 


70 Pickle Pods of Radifhes. Gather the youngeſt Pod, 
and put them in Salt and Water twenty-four Fours © 


then m a Pickle for them of Viregar, Cloves, * 
; an 
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and whole Pepper; boil this, drain the Pods from the Salt 
und Water, and pour the Liquor on them boiling hot; 
then put to them a Clove of Garlici a little bruiſed, 


* THam_y — n 


K — 


TO Pickle Golden Pippins. Take the fineſt you can get, 

free from Spots and Bruiſes, put them into a Preſerving- 
pan of cold Spring-Water, and ſet them on a Charcoal Fire; 
keep them turning with a Wooden Spoon till they will peel, 
but do not let them boil. When they are peeled put them 
into the Water again, with a Quarter of a Pint of the belt 
Vinegar, and a Quarter of an Ounce of Alum ; cover them 
very cloſe with a Pewter Diſh, and ſet them again on a ſlow 
Charcoal Fire, but not to boil. Let them ſtand till they 
look green, turning them now-and-then ; then take them 
out and lay them on a Cloth to cool; when cold, make your 
Pickle as for Peaches, only, inſtead of made Muſtard, aſe 
Muſtard- ſeed whole; then cover them cloſe, and keep them 
for Uſe. 


Sass 


Dire#ions for making all Sorts of Wine, Mead, Cyaer, Shrub, 
&. and di/tiliing Strong Waters, &c. after the ;no/t approved 
Method. 


O make Eder Nine. Take three Pecks of FElder-hernies, 

put to them ten Gallons of Water boiling hot, and let tt 
ſtand a Day aud a Night, and then ſtrain it off; and to each 
Gallon of Liquor put nine Pounds of pretty good Sugar, a 
little Cinnamon and Cloves, and let it boil half an Hour be- 
fore you put your Sugar in, then half an Hour longer, and 
then :et it ſtand to be almoſt cold; then put in two or three 
Spoonfuls of new Yeaſt, let it ſtand to work two or three 
Days, then tun it up in a Veſſel, and tap it either at Bloſſom- 
ure, or Chriſtmas. | 


— 2 * 


70 make Elder. flower Wine, Take fix Gallous of Water, 
put to it fifteen Pounds of double-refined Sugar, and 
boil it very well together ; have ready picked better than a 
quarter of a Peck of Elder-flowers, put them into the Veſſel, 
and when the Liquor is almoſt cold, put it to the Flowers in 
the Veſſel; Hir it very well, and put in fix Spooufuls of 
| Syrup 


182 The Houſe- tecper't Wines. 


Syrup of Lemons, and four or five Spoonfuls of good Veaſ; 
beat it very well in as it works, and in a Day or two ſtop 
it up» When it is fine you may bottle it. 


. —_— 


then take a Cruſt of Bread, and ſpread a little Ale Yeaſt upon 
it, to work it. : 


— 


TO male à very excellent Elder Wine. Take Malaga Rai. 

fins, cut them ſmall, Stalks, Stones and all, and pat 

them into a Tub; then pour over them Water that has 

boiled an Hour, and to every fix Pounds of Raiſins put 

one Gallon of Water; pour it on boiling hot, and ſtir it we!!, 

and when it is cold cover it with a Cloth, and let it work 

together ten or twelve Days, ſtirring it five or ſix times a 

Day; at the End of that Time ſtrain the Liquor from the 

Raiſins, and ſqueeze them hard, and put to every Gallon of 

Liquor one Pint of clear Juice of Elder. The beſt Way to 

get the Juice is to bake the Berries in Earthen Pots. Let 

the Liquors be cold when you put them together, and ſtir 

them well; then tun it, ood when it has done working clay 

it up, and let it ſtand four or five Menths before you bottle 

1 it; in ſix Weeks after it will be fit to drink. Your Berries 
* muſt be very ripe. 


* 


O make Raifin M ine. Take five Pounds of Raiſins (Bel- 
videre) to a Wine Gallon of Water; pick the Railins 
and bruiſe them, and ſtir them for nine Days together ; then 
2 them, put them in a Caſk, fill it full, and ſtop it up 
cloſe. | 


2 8 3 


* 


O make 1 Wine. Take Malaga Raiſins, pull of 
| the great Stalks, chop them, and then infuſe them in 
"I Water, parting ſix Pounds to a Gallon. Let them Rand 
| till they have fermented a Week, ſtirring them once or twice, 
a Day; then ſtrain them off, ſqueezing them hard through 
Canvas, put the Liquor into Barrels, not filling them quite 
foll, and hep them cloſe. Let it ſtand in a cool Place till it 
is hne, then bottle it off, and drink it at your Pleaſure. D9 

7 not 


| 
| 
| 
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O make Elder Wine. Take a Gallon of Water and ha 
Pounds of Sugar to a Quart of 8 rup of Elder-bertics; 


off 
in 
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not put the Vent - pe in too cloſe at firſt. If you make Elder 
Wine, put a Pint of Elder Syrup to a Gallon of the Wine. 


— 
— 


22 


o make Orange Hine. Take ſix Gallons of 3 
twelve Pounds of fine Powder Sugar, and the ites of 
four Eggs; beat them very well, mingle it +.ito the Wa- 


ter and Sugar, boil it half an Hour, and fkim it very 


clean; then take fifty Oranges, and pare them very thin, 
that there be none of the White; put the Orange-paring 
into Water and Sugar, and ſqueeze the Juice of the Oranges 


in it alſo ; let it ſtand till it is cold, and then put in fix 
Ounces of Syrup. 


— —— 


O mate Orange Water. Take ſix Gallons of Spring- 

water, twelve Pounds of Sugar, and four Whites of Eggs 
beaten well, and put into the Water cold; let it boil three 
quarters of an Hour, taking off the Scum as long as it will 
riſe; then take fifty Oranges pared very thin, put the Water, 
Sc. very hot upon the Peels, and let it ſtand till it is cold; 
then put to it the Juice of the Oranges, with fix Ounces of 
Syrup of Citron, and fix Spoonfuls of Yeaſt, beaten together, 
and let it ſtand to work two Days and Nights; then put it 
into a Veſſel, with a Gallon of Rheni/þ or white Wine, and 
ture into it two or three Handfuls of the Peels, which will 


bre it beſt, At a Fortnight or three Weeks End, if fine, 
draw it into your Bottles. 


:] Or, Take a Gallon of Nantz Brandy, and put into it 
tne Feels of twenty-four Oranges thin pared, let them ſteep 
in the Brandy twenty-eight — then take a Gallon of 
Lpring- water, ſour Pounds of good Sugar, the Juice of twelve 
of the Oranges you cut the Pee off, ſet it over the Fire, 
ad bot! it to a thin Syrup, and be ſore to ſkim it well; then 
pour off yoor Brandy from the Peels, and put your Syrup to 
it calding hot; ſtop it cloſe, and 12: it ſtand a Day; then 


peur it off, and mix the Syrup and Brandy together, and 
ttle it. 


3 


— 
8 


T O mate Cenvſlip Tine, Firſt take three Gallons of Spnng- 
water, and put iu fix Pounds of Sixpenny Sugar, and 
max? it juſt boil up, and ſo ſkim it clean, and let it Rand 
R 2 til 


— . — 


184 The Hauſe-Fecper's Mead, Ye. 


till it is almoſt cold; then take a Handſul of the faiteſt 
Bloſſoms of Cowilips, and the Juice of two Lemons, and 
three or four Spoonfuls of Yeaſt, and fir it all together. 

2] Or, To ſeven Gallons and a half of Water, Wine 
Meaſure, take fifteen Pounds of Sugar; let it boil three quar- 
ters of an Hovr. and when it is but warm, put in five Pecks 
of Cowſlips ed from the Stalks; if you grind ſome of 
the Flowers, it will look better; then have five or fix Lemons 

ared, ſqueeze them in, but ſqueeze ſome of your Lemons 
into four or hve Spoonfuls of new Yeaſt, and ſtir it; let them 
work one Night in a Stand, flir them in ſometimes, then 
put all into a Rundlet, and let it ſtand ſtopped up cloſe for 
three Weeks, and then bottle it. 


— 
ti — 


7 O mate Mead. To five * of Honey, put {ivty 

Quarts of Water, eighteen Races of ſliced Ginger, ard 
one Handful cf Roſemary; let them boil three Hours, aud 
be ſcummed perpetually ; when it is cold put your Ycalt is 
it, and it will be ft to bottle in eight or ten Days. 

2] Or, Take four Gallons of Water, and fix Pounds of 
Honey, and the Whites of three or four Eggs; boil it ud 
ſeim it, and then pet two Ounces of beaten Ginger, and a 
lietle Lemon Peel; let it boil almoſt half an Hour, then 1 ain 
it, and when cold put to it a little Yeaſt ; and when it is white 
over, tun it up. At three Weeks End bottle it up, and in 
ten Days it will be fit to drink. 


—"— 


7 O make White Mead. Take three Gallons of Vater, and 

a * Honey; if it be not ſtrong enough, add more; 
boil it an Hour, and ſkim it very clean, then take it of and 
ſwear it, and work it with Yeaſt to ſuch 2 Height as you {ee 
it will bear; then put it into a Rundlet, and in three Days 
draw it out into Bottles, and boil in it ſome Ginger. You 
muſt put it into a Rundlet whilſt it works, to preſerve the 
Bottles from breaking. : 


— — — — ů 


20e order Cyder, Let your Fruit lie a Portaight after 
it is gathered, then ſtamp it, and let it ſand twenty- 
four Hours before you ſtrain it off; then tun it up, but do 


not ſtop it too cloſe. At ſix Weeks End draw it off inte 


a freſh Veſſel, and put to it. four Pounds of brown Sugar 


to twelve Gallons of Cyder, as much fing. glaſs, diſſolved in 
Brandy, or white Wine, as is ſufficient to fine what Quantity 


you make; {an Ounce will fine an Hogſhead] and be ſure 


you mix your Iſing-glaſs very well with a ſmall Quantity of 
your Liquor ; then put it into your Barrel, and ſtop it cloſe. 
It will be fit to bottle in a Fortnight's Time. Aſter it is 


racled off, it will be fit to drink at Chriftmas; but better, if 


von keep it longer. 
O make Cherry Miue. Take the Cherries, bruiſe them, 
and let them ſtand ſome Hours; then ſtrain them, and to 
a Gallon of Juice put two Pounds of Sugar; put it into a 
Veſſel, and your Juice to it, and let it ſtand fix Months; a 
ſmall Quantity need not ſtand fo long; ſtir it while it works, 
and bung it up cloſe, 


— — - — 


TO make Birch Wine. To every Gallon of Birch-water 


add two Pounds of Sugar, and boil it half an Hour; 
ſeim it very well, let it ſtand awhile to ſettle, and then pour 
it from the Grounds ; put Yeaſt to it, and work it as you 
do Ale; before you tun it, ſmoke the Veſſel with Brim- 
tone. You may hang a ſmall Bag of flit Raiſins in the 
Veſicl, and let it ſtand three or four Months before you 
bottle it. 


mate Currant Wine. Pick the Currants clean from 

Stalks and Leaves, and to three Pounds of Curranrs take 
a Pound of Sugar, and a Quart of Water; Jet it be boiled, 
and cold again; bruiſe your Berries well, and mix them in 
your Water; then put them in a Spiggot-pot, and let them 
tand twenty-four Hours; then ſtir them together, and let 
it run through a fine Sieve, without any preſſing; then put 
it into your Por again, with your Sugar in it, and. Jet it tend 
fourteen Days cloſe covered; then draw it clean off, and 
bottle 'n the Dregs ; put it in a Flannel Bag, and that which, 
drops clear, bottle up for Uſe. 


W 


O make Ginger Wine. Take twenty Quar's of Water, 
hve Pounds of Supar, three Ounces of white Ginger, a 
Pernyworth of Liquorice, and boil them well together; 
when it is cold put à little pew Ycalt upon it, but not too 
4 R 3 FR much 3 
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much; then put it into a Barrel for a Week or ten Days, 
and then bottle it, putting a Lump of Sugar into every 
Bottle. In four Weeks it is drinkable. 


—— 


T O make Gooſeberry Wine. Take your Gooſeberries whe: 
they are full ripe, break them, and put to them the ſame 
Quantity of boiling Water; put them into a Tub, and let 


them ſtand forty-eight Hours; then ftraia it through a Linen 


Big, and to every Gallon of Liquor put two Pounds ard a 
half of Sugar; then put it into your Veſſel, and let it work 
of itſelf. When ſettled, boil it up, and let it ſtand 1 
Chriſtmas; then bottle it off for your Uſe. 


* 


oT O make Balm Wine. To nine Gallons of Water put 

fourteen Pounds of Sugar, boil it three Quarters o! an 
Hour, and let it ſtand till it is pretty cold; then put in three 
or four Pounds of the Tops of Balm a little bruiſed; put 
like wiſe into your Barrel a Pennyworth of Yeaſt, pour your 
Liquor upon it, and ſtir it together a Day; at Night ſtop it 
up cloſe, and let it ſtand a Fortnight; then bottle it, putting 
a Lump of Sugar in every Bottle. 


TO make Vinegar. Put twenty Pounds of coarſe Sugar to 

twenty-four Gallons of Water, and a Pound of brown 
Bread, and boil it an Hour; then take the Bread out, ond 
put it into an open thing to cool, and the next Day put in 
a Pint of Yeaſt; let it ſtand fourteen Days, then put it into 
your Caſk, which muſt be painted, and Iron- bound, to 
prompt Leakage, and ſet it out in the Sun till Michaela,. 


e beſt Time to begin is in February, that it may go out in 
March. 


— 


TO make Shrub. To nine Quarts of Brandy put two 

Quarts of Lemon-juice, and four Pounds of Loaf Sugar; 
infuſe Half of the Lemon-peels in the Brandy twenty-four 
Hours, then put it into a Caſk that holds near, or exact the 
Quantity; let it be well rolled and jumbled once a Day, for 
four or five Days; let it ſtand till it is fine, and then bottle 
it off. A few Oranges do well amongſt the Lemons. It 
it be made of Orz?.;pe-juice, half the Quantity of Sogar 
will do; but if it be half Lemons, and half ** wy 

ou! 
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Pounds of Sugar will not be ſufficient, which I have found 
by Experience. 2 

N. }. The above Receipt is right, if you would make 
it rich and good; if you would make it poorer, then you 
may put in more Brandy. It generally fines in ten or 
twelve Days, but it ſhould not be bottled off till it is per- 
ſectly fine. 1 


4 O make Blarkberry Wine. Take half a Buſhel of Black- 
berries, put five Gallons of boiling Water on them, and 
let them ſtand forty-eight Hours; then take half a Peck of 
Sloes, and ten Pounds of Sugar, boi] them all together for an 
Hour, and work it as the Elder Wine. BE 


TO make Cleve Gilliflower Wine. Take fix Gallons and a 

nalf of Spring-water, and twelve Pounds of Sugar, and 
when it boils ſkim it, putting in the Whites of eight Eggs, 
and 2 Pint of cold Water, to make the Scum riſe; let it boil 
for an Hour and a half, ſkimming it well ; then pour it into 
an Earthen Veiſel, with three Spoonfuls of Barm ; then put 
in a Buſhel of Clove Gilliflowers clipped and beaten, ftir 
them well together, and the next Day put ſix Ounces of Sy- 
rup of Citron into it, the third Day put in three Lemons 
ſliced, Peels and all, the fourth Day tun it up, and ſtop it 
cloſe for ten Days ; then bottle it, and put a Piece of Sugar 
in each Bottle. | | 


| "OE 


— 
— INE — that — — — — 


O make Raſpberry Nine. Take three Pounds of Raiſins 
of the Sun, when clean wathed and ſtoned, and put them 
into two Gallons of Spring-water, which is firſt to be boiled 
half an Hour; put in the Raifins as ſoon as it is taken off the 
Fire, and then fix Quarts of freſh Raſpberries, and two 
Pounds of Loaf Sugar; al! theſe, being put into a deep 
Stone Pot, muſt be ſtirred very well, and cloſe covered; let 
it ſtand in a cool Place, ftirring it twice a Day; then paſs it 
through a Hair Sieve, and pat the Liquor into a cloſe 
Veſſel, with a Pound of Loaf Sugar more; let it ſtand 
a Day and a Night to ſettle, and then bottle it, with a 
Ittle Sugar. 
la the ſame Manner you may make Wine of Gooſeberries, 
Currants, or any other Fruit, . of 
COWSLIP 


— 8 — - 


—— — 28 — —— — — 
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CO WSLIP Wine, Ly the Counts/+ of Suifolk. To ſix Gal. 
lons of Water put thirty Pounds of Malaga Railins ; 
boil your Water full two Hours, and meaſure it ont of your 
Copper upon the Raiſins, which muſt be chopped ſmall, and 
ut into a Tub; let them work together ten Days, fliriing 
it ſeveral times a Day. At the End of that Time ftrain it 
off, and preſs the Raiſins hard to get out the Strength; 
then take two Spoonſuls of Ale Yeaſt, and beat with 
it ſix Ounces of the Syrup of Lemons ; then put in three 
Pecks of Cowſlips by httle and little, and let all your 1n- 
gredients work together three Days, ſtirring it three or four 
_ a Day, and then tun it up. Bottle it at four Months 
nd. 


G® OSEBERRY Wine. To every three Pounds of ripe 

Gooſeberries put a Pint of Spring-water, unboiled; art 
bruiſe your Fruit with your Hands in a Tub, and then put 
the Water to them, fiir them very well, and let them fand 
a whole Day, and then ſtrain them out; and to every three 
Pounds of Gooſeberries, and a Pint of Water, put a Pound 
of Sugar, ſtir it till the Sugar be diſſolved, and let it fend 
twenty-four Hours more; then ſkim the Head clear off, 
and put the Liquor into a Veſſel, and the Scum into a 
Flannel Bag, and what drains from it put into the Veſſel. 
You muſt let it work two or three Days before you ftop 1: 
cloſe, and let it ſtand four Months before you bottle it; 
and if it be not clear when you draw it into Bottles, let it 
ſtand in the Bottles ſome time, and then rack it off in 
other Bottles. When you draw it from the Caſk, do not tap 
it too low. 


y & O make Birch Wine with Sugar. To every Gallon of 

Birch Water put two Pounds of good Sugar; let the 
Water boil half an Hour, and kim it well before you pit 
in the Sugar, for it muſt boil no longer after the Sugar 
is in than whiiſt it is ſcummed ; then put it through a Hur 
Steve into a Tub, and when it is cold pour it from the 
Grounds, and put ſome Yeaſt to it; a Quart will work up 
two Gallons ; let it work twenty-four Hours, till it hath a 
Pretty good Head. You muſt be ſure to fill your Veliel cn. 


tirely, which muſt be very ſwect and ſtrong, and ſinoaked 
aver 
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over Brimſtone juſt before you put in the Wine. When it has 
done working ſtop it up very cloſe, and let it ſtand in a coo! 
Cellar three Quarters of a Year before bottling. 


— 


APR ICOT Wine. Take three Pounds of Sugar, and 

three Quarts of Water, buil them together, and fkim 
them well; then put in ſix Pounds of Apricots pared. aud 
toned, and let them boil till they be very tender, and then 
train off your Liquor, and when cold bottle it. Putin a 
Sprig of Clary Flowers juſt when you take out the Apricots, 
which gives a pretty Colour and Flavour. 


— 


6 


CH ERRY Wine, by Lady Berkley, Take filty Pounds of 
Black Cherries, picked from the Stalks, but the Stones 
remaining 3 bruiſe them as much as you can with your 
Hands, and then take half a Buſhel of Currants, and get as 
much Juice out of them as you can, and likewue four Quarts 
of Raipberries ſqueezed in the fame Manner. To this 
Quantity of Fruit allow forty Pounds of Sugar, diflolve it in 
River Water, and when the Sugar is melted, put it into a 
veſlel with the bruiſed Cherries, and the Juice of Currants 
and Raſpberries; then ill your Veſſel wich River Water, only 
lea ing room for the working; and when all is in the Veſſel, 
ſir it well together with a Stick, but do not bung up your 
«rg under three Weeks. You may bottle it at five Months 
d. 


— 


O make Ferjuice, and diſtill it. Take green Grapes or 

Crab Apples, grind them and preſs out the Juice (it will 
be fit to uſe in a Month) then diſtill it in a cold Still, and in a 
lew Days it will be fit to pickle Muſhrooms, or to put into 
dauces where Lemon is wanting. 


n 


— 


TO 4iltill Honey-WWater. Take a Gallon of ſtrong Spirits, a 
Gul of Honey, three quarters of a Pound of Coriander- 
ſeed, and half an Ounce of Cloves ; bruife both the Cloves 
and Seeds, and add a large Handful of Lemon and Orange- 
peel mix all theſe together, and diſtill them over a gentle 
ice, It is an excellent Thing for the Cholick. q 


TO 


190 | The Houſe-keeper”s Waten. 


O make Aqua Mirabilis. Take three Pints of Brandy, 3 
Quart of white Wine, three Pints of the Juice of Celan 
dine, Galangal, Cardamoms, Cubebs, Melilot Herbs aud 
Flowers, Nutmeg, Cinnamon, Mace, Cloves and Ginger, 
of each a full Pram; bruiſe them in groſs Powder, and mi; 
them with the Liquor; put them together into a cold Still, 
paſte it up cloſe, and let it ſtand till the next Morning; then 
ut Fire to the Still, and let it drop into a wide-month'd 
ottle upon half a Pound of IA foe Sugar, or Sugar- 
candy Yang in the Bottle a Grain of Ambergriſe, and a 
Pennyworth of Saffron, clear it off by Pints, and ſqueeze 
the Saffron, as you Giflill, into the Bottles; and when you 
think the Colour is gone out of the Cloth, put in more 
Saffron, If the Sugar will not ſweeten all, put in more at 
the laſt. | 


O make Hungary Water. To a Gallon of ſtrong Spin, 
put half a Peck of Roſemary Flowers; infuſe them in the 
Spirits a Fortnight, and then diſtill them. 


— 


URFEIT Vater. To every Gallon of French Brandy 

put four Pounds of Poppies, picked clean from the 
Greens and Seeds, and gathered very dry, half a Pound © 
Raiſins ſtoned, half a Pound of Figs, a quarter of a Pound 
of green Liquorice ſcraped and fliced, a quarter of a Pound 
of Coriander-ſeed, a quarter of a Pound of Anniſeed bruiſed, - 
aud an Ounce of Cardamom-ſeed ; let them infuſe in a Glas 
Jar in the Sun for fourteen or fifteen Days, then run it thro' 
a Jelly-Bag, and put to it a Quart of Anniſeed-water, and 2 
little Sugar, | 


O mate Milk Water. Take Mint, Balm, and Marigolds, 

of each a Handinl, ſome Roſemary, a little Wormwocd 
and Carduus, but not too much of the two laft, becauſe they 
are ſtrong ; ſhred them ſmall, and put. into your Alembic“ 
a Gallon, or more, of new Milk; bring it off with a go 
Fire, but not too fierce, for then it will be white. It will no! 
ws off above three Pints, or two Quarts at moſt, Whoa 
you have got a Bottle of, take off the Head of your Sti, and 
turn your Herbs, and keep your Alembick cool with Vater 
and Cloths. | 5 
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TO make U/quebaunh. Take a Gallon of Agua Vite, a 

quarter of a Pound of Loaf Sugar beaten,” a quarter of 
4 Pound of Liquorice ſliced, a quarter of a Pound of Fen- 
nel-ſeed bruiſed, half a quarter of a Pound of Dates ſtoned, 
a quarter of a Pound of Raiſins ſtoned, a quarter of a 
Pound of Currants, half a quarter of a Pound of Cinnamon 
bruiſed, an Ounce of Ginger ſliced, half an Ounce of Cloves 
bruiſed, and half a quarter of a Pound of Nutmegs fliced ; 
put all theſe Ingredients into the Gallon of Agua Vite, and 
{tir them once a Day, for three Weeks or a Month together; 
then diſtill it of fine with a cold Still, mix it all together, 
and put it into a Bottle. You muſt alſo have five Grains of 
Muſ and Amber put in a fine Sarſenet Bag, to put in the 
Bottle, with a Lead to ſink it, and a String to take it out 
when you pleaſe. 


PUNCH Royal. Take fifteen Oranges and fifteen Le- 

mons, wipe them very clean, pare them, and put the 
Parings info two Gallons and a halt of the beſt Brandy, and 
let them ſtand four Days; then take four Gallons and three 
Pints of Water, fifteen Whites of Egge, and fix Pounds and 
a half of Loaf Sugar; put the Water and Sugar into a Cop- 
per and when it boils add the Whites of the Eggs, having 

en them very well, let theſe boil about a quarter of an 
Hour, and chen let it ſtand to cool; then train it through a 
Sieve, and pour the Brandy from the Parings upon it, and 
add two Quarts and a Piut of Orange-juice, and three Pints 


of Lemon-juice, which & be run through a Flannel. Put 


all into a Barrel, and i Hout ſix Weeks it will be fine 
enough to bottle, 


O make Milk Punch, Take one Gallon of Rum or 
Brandy, cight Quarts of Water, two Dozen of Oranges 
or Lemons, and one Pound and a half of Sugar; ſqueeze 
your Lemons or Orauges, Pulp and all, into a Pan, then mix 


all your Ingredients, and add to it a Pint of Skim-Milk, and 
tir it all up * ; then ſtrain it ſeveral times through a 


Jelly Bag till it becomes quite ſine, 


TO 


* 


— —ũ—ä—ẽ— 
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T O male Lemon Brandy, To a Gallon of Brandy pnt fre 
Quaris of Water, two Dozen of Lemons, two Pound: of 
the beit Sugar, and three Pints of Milk; pare your Le 
mons very thin, aud lay the Peel to ſteep in the Brandy 
twelve Hours; ſqueeze your Lemons upon the Sugar, a 
ut Water to it; then mix all your Ingredients toyether, 
boil your Milk, pour it in bothng hot, and let 1c ſtand 
twenty-ſour Hours; then ſtrain it through a Jelly-Bag, ad 
if not fine enough the firſt time, ſtrain it through a ſecond 
©: third, 


— 


PUREKISH Sherber, Take nine Seville Oranges, and 

three Lemons, and grate the outfide Rinds juſt to the 
White; then take three Pounds of double-refined Sugar, and 
a Gill of Water, and boil it to a Candy-height ; then take it 
from the Fire, put in the Pcel, and mix it well together; 
then ſtrain in the Juice, and keep it ſtirring till it is alma} 
cold, ard then put it into a Pot for Uſe. | 


— 


O mate artificial Aſſes Mill. Take an Ounce of Frend 
Barley and a Pint of Water, and let it have one Boil vp, 
then throw away the Water, and boil it a ſecond imc in « 
freſh Pint of Water, which muſt be thrown away likewitc; 
then put on three Pints of freſh Water, and boi} it to a Quart; 
at the lame time add an Ounce of candy'd Eryngo-root, aud 
then drain off the Liquor. 


— — 


PRING Al, by Dr. Willis Take Roots of Polypody 

of the Oak, Dock-roots, ſliced and dried, of each half a 
Peund, Sena twelve Ounces, Exgliſb Rhubarb half a Pound, 
Coriander-fed four Ounces, yellow Sanders two Ounces ; 
ice and bruiſe theſe, put them into a Veſſel with two Gal- 
lons of middling Ale, and tap it at eight Days. You na 
drink a Pint or more, as it works, according to your Age and 
Strength. | 


— — 


- AA 


S704 ACH Wine, by Dr. Fatcliff. Take the Roots of 
Virginia Snake- weed and Gentian, of each three Ouices; 
of Galanga!, Cloves, Cubehs, Mace, Nutmeg, and _—_— 
| | 0 
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of each one Drachm; infuſe theſe cold in three Pints of 
Canary. | 
TO make Sage Wine. From Mrs. E. B. To three Gallons 
of Water put fix Pounds of Sugar; bot thefe together, 
and as the Scum rilcs take it off, and when it is well boiled 
put it in a Tub, boiling hot, in which there 1s already a Gal- 
lon of red Sage Leaves clean picked and waſhed ; when the 
Liquor is near cold, put in the Juice of four large Lemons 
beaten well, with a little Ale Yeaſt; mix theſe all wel! to- 
gether, cover ĩt very cloſe from the Air, and let it ſtand forty- 
eight Hours; then ſtrain all through a fine Hair Sieve, and 
put it into a Veſſel that will but juſt hold it, and when it has 
done working ſtop it down cloſe, and let it ſtand three Weeks 
or a Month * you bottle it, putting a Lump of Loaf- 
Sugar into every Bottle. This Wine is beſt when it is three 
Months old. After this Manner you may make Mine of any 
other Herb or Flower, 


-Y 


—_— 


70 make nice Sage Wins, Lo twenty-eight Pounds of 
Malaga Raiſins picked and ſhred, have twenty-eight 
varts of Spring-water well boiled; but let it be cool as 

Milk from the Cow before you pour it on the Raitins ; then 

put in half a Buſhel of red Sage prolly ſhred ; ſtir all to- 

gether, and let it ſtand ſix Days, furring it very well every 

Day, and cover it as cloſe as you can; then ſtrain it off, and 

pour it into your Veſſel; it will ſoon be fine, but you may 

ad two Quarts of Sack or white Wine to help it. 


5 of the Sun will do as well as Malaga, if they cannot 
e had, 


O make Turnip Wine, Take a good many Turnips, pare 

them, flice them, put them into a Cyder-preſs, and 
preſs out all the Juice very well; to every Gallon of Juice 
put three Pounds of Lump-Sagar ; have a Veſſel ready juſt 
dig enough to hold the Juice, and put your Sugar into a Ves 
e and alſo to every Gallon of Juice half a Pint of Brandy 
pour in the Juice, and lay ſomething over the Bung for a 
Week to ſee if it works; if it does, you muſt not bung it 
Gown all it has done working; then ſtop it cloſe for three 
Months, and draw it off into another Velil:l, and when it is 
une bottle it off. 


8 | 70 


— — 


The Houſe-keeper”s Wine. 


of” O make Orange Wine with Raiſins, Take thirty Pounds 

of new Malaga Raiſins, picked clean and chopped ſ:nall, 
you muſt have twenty large Seville Oranges, ten of then 
pare as thin as for preſerving, and boil about eight Gallon, 
of ſoft Water till a third Part be conſumed ; then let it ccol a 
little, and put five Gallons of it hot upon your Raiſins and 
Orange-peel, ſtir it well together, cover it up, and when 
1s cold let it ſtand five Days, ſtirring it once or twice a Day; 
then paſs it through a Hair Sieve, and with a Spoon pref; it 
as dry as you can, put it up in a Rundlet fit for it, and put 
to it the Rinds of the other ten Oranges, cut as thin a the 
firſt ; then make a Syrup of the Juice of the twenty Oranges 
with a Pound of white Sugar. It muſt be made the Day he. 
fore you tun it up, ſtirred well together, and ſtopped cloſe 
after which let it ſtand two Months to clear, and then bote 
it up. It will ſtand three Years, and is the beiter for 
keeping. - 


2 O make Birch Wine. By Lad) W. Take five Gallons of 

Birch Liquor, to which put five Pounds of powdered Su- 
gar, and two Pounds of Railins of the Sun ſtoned ; to this 
put the Peel of one large Lemon, and about forty large 
Cloves ; boil all theſe together, taking off the Scum caretully 
as it riſes; then pour it off into ſome Veſſel to cool, and, as 
ſoon as it is „ to put Yeaſt to it, work it as you 
would do Ale for two Days; then tun it, taking care not to 
ſtop the Veſſel till it has done working, and in a Month'; 


Time it will be ready to bottle. This is not only à very 


pleaſant, but a very wholeſome Wine. 
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ADDEND A 


To make Sago. 


O every Ounce of Sago put a Pint and a half of Wa. 

ter, pick your Sago clean, boil it half an Hour, and 
ſtim it clean; then put in Lemons and fine Sugar, and a little 
Cinnamon to your Taſte. 


Pempetone. Take a Fillet of Veal, mince it ſmall with 

the ſame Quantity of Beef Suet, beat it with a raw 
Egg or two to bind it, ſeaſon it with 2 Spice, and 
a. 3 it into the Form of a thick round Pie; fill it thus, lay 
in it thin Slices of Bacon, ſquab Pigeons, ſliced Sweet - breads, 
Top: of Aſparagus, Maſhrooms, Volks of hard Eggs, the 
tender Ends of ſhivered Palates, and Cocks-combs blanched 
and ſliced, 


* — 


O make Sauſages. Take Pork, more Lean than Fat, and 

ſhred it; then take the Lean of the Pork and mince it, 
iraſon each a- part with minced Sage, and pretty high of ſa- 
our Seaſoning ; clear your ſmall Guts and fill them, 
mixing ſome Bits of Fat between the minced Meat; ſprinkle 
a —_ Wine with it, and it will fill the better. Tie them 
in Links. 


—ů —— 


— a 


T © maks Bologna Sauſages. Take a Piece of red Gammon 
of Bacon, and half boil it, mince it with as much Bacon- 
Lard, pat to it minced Sage, Thyme, and ſavoury Seaſon- 
ing, the Yolks of twelve Eggs, and as much Wine as will 
being it to a pretty thick Body; mix them with your 
Hands, and fill them in Guts as big as ſour ordinary Sau- 
8 2 ſages, 
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ſages. Hang them in a Chimney a while, and eat then 
with Oil and Vinegar. 
TO make Flomery. Take a large Calf's Foot, cut out the 
reat Bones, and boil them in two Quarts of Water; then 
ftrain it off, and put to the clear jelly half a Pint of thick 
Cream, two Ounces of ſweet Almonds, and an Ounce of 
bitter Almonds, well beaten together ; let it juſt boil, and then 
ſtrain it off, and, when it is as cold as Milk from the Cow, 
Put ĩt into Cups or Glaſſes. 


DIIVSISVASIIONTIGDTONESNHSS 


Directions for Managing and Breeding Poultry to Advan- 
g, &c. &c. 


TAKE particular Care to keep your Hen- rooſt quite 

clean; do not chuſe too large a Breed, they pener:!iy 
eat coaiſe. You may keep fix Hens to a Cock. When Fowls 
are near laying, give them Rice whole, or Nettle-ſeed mixed 
with Bran, and Fread worked into a Paſte. In order to make 
your Fowls familiar, feed them always in one Place, and at 
particular Hours. 

Take care to keep your Store - houſe from Vermin : Con- 
trive your Perches not to be over one another, nor over the 
Netts, which always take care to keep clean Straw in, 

When you deſign to ſet a Hen, as you will know the 
Time by her Clucking, do not put above ten under her, 
March is reckoned a good Month to ſet Hens in; but if 
may are well fed, they will lay many Eggs, and ſet at any 

ime, 

Where-ever Poultry is kept, all Sorts of Vermin naturai!y 
come. It would be well to fow Wormwood and Rue avout 
the Places you keep them in; they will reſort to it when not 
well ; and it will help to deſtroy Fleas. You may alſo boil 
Wormwood, and ſprinkle the Floor therewith. 

Arto Rats, Mice, and Weaſels, Traps ſhould be alwzys 
kept for them, or you will never have any Succeſs. 


UCKS uſually begin to lay in February ; if your Gar- 
dener is diligent in picking up Snails, Grubs, Cater: 
pillars, Worms, and other Inlects, and lays them 5 one 
ace, 
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Place, it will make your Ducks familiar, and is the beſt Food 
you can give them. Parſtey, ſowed about the Ponds or Ri- 
ver they uſe, gives their Fleſh a pleaſant Taſte. Be ſure to 
have a Place for them to retire to at Night. Partition off 
their Neſts, and make it as nigh the Water as poſſible, and 
always feed them there; it will make them love Home, be- 
ing of a roaming Nature, 

Their Eggs ſhould be taken away all they are inclined to- 
fit; it is beſt to let every Duck fit upon her own Eggs; the 
ſame by Fowls. 


GEESE. The keeping of Geeſe is attended with little 
Trouble, but they ſpoil a deal of Graſs, no Creature 
caring to eat after them. When the Goſlings are hatched, 
let them be kept within Doors, Lettice-Leaves, and Peaſe 
boiled in Milk, is very good Food for them. When they are 
about to lay, drive them to their Neſts and ſhut them up, 
and {et every Gooſe with its own Eggs, always feeding them 
at one Place, and at ftated Times. 
They will feed upon all Sorts of Grain and Graſs. Vou 
may gather Acorns, parboil thear in Ale, and it will fatten . 
them ſurprifingly. 


URKEYS require more Trouble to bring up than 

common Poultry. The Hen will lay til! ſhe is five Years : 
old, Be ſure always to ſeed them rear the Place where you 
intend they ſhould lay; in other Reſpects they may be ma- 
naged as Other Poultry. 

They ſhould be fed ſour or five Times a Day, being great 
Devourers ; and, when they are fitting, muſt have Plenty of 
Victuals before them, and alſo be kept very warm. 

To fatten them, you muſt give them ſodden Barley, and 
. Oats, for the firſt Fortnight. Cram them as they do 

apons. 


ä 


PICFONS, if you chuſe to keep them, (being hyrtſul 
to your Neighbours) take care to feed them well, or you 


will loſe them all; they are great Devourers, and yield but 
little Profit, | 


Their Nefts ſhould be made private and ſeparate, or 
liey will always diſturb one another, Be ſure to keep 
8 3 their 
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their Honſe clean, and lay ſome Hemp-ſeed amongſt their 
Food, they are great Lovers of it. 
TAME Rabbets are very fertile, 2 forth every 
Month ; ſo ſoon as they have kindled put them to the 
Buck, or elſe they will deſtroy their Young. 
The beſt Food for them is the ſweeteſt ſhorteſt Hay, Oats 
and Bran, Marſh-mallows, Sow-Thiſtle, Parſley, Cabbage- 
Leaves, Clover-Graſs, c. always freſh. If you do not 
keep them clean, they will poiſon themſelves and the Perſon 
that looks after them. 


— 


0 F Feeding and Cramming Capons. The beſt Way to cram 

a Capon 1s to take Barley-meal reaſonably fifted, and 
mix it with new Milk, make it into a good ſtiff Dongh-palte; 
then make it into long Crams, or Rowls, biggeſt in the midi, 
ſmall at both Ends; and then wetting them in luke-warm 
Milk, give the Capon a full Gorge three times a Day, Mora- 
ing, Noon, and Night, and he will in two or three Weeks 
be as fat as any Man needs to eat. 


F the Pip in Poultry. A Pip is a white thin Scale grow- 

ing on the Tip of the Tongue, and will make Poultry 
they cannot feed : It is eaſy to be diſcerned, and proceedeth 
generally from drinking Puddle-water, or want of Water, or 
eating filthy Meat. The Cure is to pull the Scale with your 
Nail, and then rub the Tongue with Salt, 
O F the Flux in Poultry, The Flux in Poultry comet! 

with eating too much moiſt Meat. The Cure is to give 
them Peaſe and Bran ſcalded. 

F Lice in Poultry, If your Poukry be much troubled 

with Lice, (as is common, proceeding from corrupt Food, 
want of bathing in Sand, Aſhes, or ſuch like) take Pepper 
beaten (mall, mixing it with warm Water, waſh your Poultry 
therein, and it will kill all Sorts of Vermin. 


——_— 


F Hens that eat their Eggs. If you will not have your 
Hen eat her Eggs, lay a Piece of Chalk cut like an Egg, 
at which ſhe will often be pecking ; and, loſing her Labour, 
ſhe wall refrain the Thing. 07 
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7 F making Hens lay ſoon and oft. If you feed your Hens 
oft with Toaft taken out of Ale, with Barley boiled, or 


Fiſhes, they will lay oft, and all the Winter. 


Se 


Collection of approved Receipts, very neceſſary is be known 
in all Families. 


O cure a muſty Bottle, Fill it with Kennel Dirt and Wa- 
ter, let it remain three or four Days, and then rinſe it 
with clean Water. 


* 


O cure a muſty Pipe, Hogſhead, or any other Veſſel of Wine. 
Apply the foft Part of a large freſh Wheaten or Houſe- 
hold Loaf to the Bunghole, and let it remain there five, 


fix or ſeven Days, which will certainly take away the 
Mult, ; 


8 


O make Pomatum. Take a Pound and a half of Sheeps- 

Heels, take the Skin off, and lay it in Spring-water a 
Day; then take it out, and beat it well with a Rolling-pin 
till it is White; put it into a clean Pot, and put to it an Ounce 
of Camphire, and eight Pennyworth of Sperma-ceti ; ſto 
the Jug very cloſe, and ſet it in a Braſs Pot over the Fire ti 
it is dillolved ; take care that no Water gets into the Jug as it 
is boiling ; when it is all melted, take it out, and pour it into 
a clean Earthen Baſon wherein is a little Roſe-water, and 
when it 1s cold it will be a Cake; then keep it in white 
Paper for fear of Duſt. 


- 


TO A Bugs. Take half a Pound of Quitkfilver, and 
kill it with two Ounces of Venice Turpentine; then put 

it into a Pound of Hog's Lard, and mix it well in a Mortar; 
anoint the Joints of the Bed with it with a Bruſh ; take care 
and don't touch it with your Fingers. If they are in the 
Walls, mix it with the White-waſh made hot. ; 
2] Or, Take Oil of Turpentine, and with a ſmall Brufh 
waſh over the Bedſtead, and all Nail-holes, Chinks, &c, and 
x will immediately kill both Bugs and Knits, 105 
31 wry 


I * 
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3] Or, Take Ox-gall and Hemp Oil; mix them together, 
and rub the Joints and Bedftead with it, and the Bugs will 
never come near the Places you have rubbed, 


TO make Tinder. Take three Ounces of Salt-petre, put 

it to a Pint and a half of fair Water, ſet it on a Fire in a 
Kettle or Pan to heat till the Salt-petre be diſſolved; 
then take a Quire of ſmooth brown Paper, and put them in 
Sheet by Sheet into the hot Water till they are wet through, 
and then lay them on a clean Floor or Graſs to dry, You 
may at any Time tear a Piece off, and put it in your Tinde: 
box; it will catch like Wild-fire. By this Means you m1 
fave all your Linen Rags in the Family, keep them clcan 
in a Bag, and, if you are careful of them, they may pre- 
duce you a Pair of Shoes and Stockings at the Year's End; 
and by this ds ts you will have the Pleaſure to think 
of encouraging the making of Paper, and employing the lu 
duſtnous. | 


— 


O take Iron-moulds out of Linen. Take Sorrel, brii it 

well in a Mortar, ſqueeze it through a Cloth, bottle it, 
and keep it for Uſe, Take a little of the above Juice in a 
Silver or Tin Sauce-pan, and boil it over a Lamp; as it bcils 
dip the Iron-mould, don't rub it, bat only ſqueeze it. 4; 
ſoon as the Iron- mould is out, throw it into cold Water, 


2] Or, Take the Juice of a Lemon, warm it with a litt 
Powder of Alum diſſolved in it, then wet it, and as it is wet, 
dry it with a Spoon wherein is a live Coal, and fo contir ue to 
do for the Space of two Hours, and the Spot or Iron-mould 
in a waſhing or two will diſappear. This will take out Spots 
of Ink, Oc. 

AN excellent N ay to take Spots or Stoins out of Linen, 'T ae 
fair Water, diſſolve in it Bay-falt, and ſteep the Linen 
therein; then take Juice of Sorrel and ſharp Vinegar, and 


rub the Spot with them, ſuffering it to ſoak in, and in often 


ſo doing it will diſappear. 


O take away Ink-tains, Stains with Fruit, &Cc. . Lake 
Powder of Alum half an Ounce, Juice of Houfleek or 
Sengreen two Ounces, and apply them, the Alum being dif- 
ſolved, very hot, the Buſineſs will be done, 


TO 


Eart 
and 


67 
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TO leep Silks from Staining in Waſbing. Heat Rain-water, 

and when it is very hot put into it Caſtile-Soap, and 
diſſolve it well; then ſuffer it to be almoſt cold, after which 
fprinkle in a ſmall Quantity of Fuller's-Earth, and fo ſcour 
out your Silks; don't ſuffer them to lie on Heaps, but ſpread 


Stains, Wc. 


mem, and clap them between dry Cloths, and they will be 


freſh and faur. 


— 


O keep Linen avithout uſing ow Damage fer many Tears. 

Having waſhed and well dried your Linen in the Sun, 
ſald it up, and ſcatter in the Folding the Powder of Cedar- 
wood, or Cedar ſmall ground, having firſt perfumed your 
Chet with Storax ; by which Means not only Darpneſs is 
preverited, but Worms ar Mcths, &c. | 


— — — 


O make Linen that is turned yellow vety white, Heat 

Milk over the Fire, and add to a Gallon a Pound of 
Cake Soap ſcraped in, that it may diſſolve ; and when 
the Cloaths have boiled therein, take them out, and clap 
them into a Lather of hot Water, and wach them out 
ſpecdily. 


TO whiten Cloth the beſt Way. Take your Cloth and buck 

it well, then ſpread it upon the Graſs, and ſprinkle at 
with Alum-water, ſuffering it to continue abroad for three 
or tour Days; then buck it again with Soap and Fuller's- 
Earth, and uſe it as before, and ſo it will be both thick 
and white. 


4 O feour Geld and Silver Lace, and to reſtore it to its firff 

Luftre, as alſo Imboſs or Embreidery, Take the Lace, 
and lay it as ſmooth as may be upon a dry Woollen Cloth; 
then burn Alum, and beat it to Powder, fifting it afterwards 
through a very fine Sieve; then, with a Bruſh, rub it gently 
over the Lace, and by ſo doing, and often turning it, the 
End will be anſwered. 


—— — — — 


O /cour and take Stains out of any Silver Plate, &c. 
Steep your Plate in Soap-lees for the Space of four 
Fours, then run it over with Whiting wet with Vinegar, 
chat it may ſtick thick upon it, and dry it by a 25 4 
Atter 
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after which rub off the Whiting, and paſs it over wit 


dry Bran, and the Spots will not only diſappear, but it wil! 
look exceeding bright, 


- —— - — 

oy” O boil up Plate to lock like new. Take of unſlacked 
Lime a Pound, of Alum the like Quantity, Aqua Vitz 

and Vinegar of each a Pint, and of Beer-grounds two 


Quarts; boil the Plate in this, and it will fet a curious 
Gloſs upon it. 


—— 


6 O make any Linen on the firſt Appearance look like Dias. 

Take it when new waſhed, fpread it upon a Tab: 
ſomewhat damp, and ſprinkle it over with a Bruſh dipped 
in Alum and Roſe-water, in Form and Manner as beſt {hall 
ſuit your Fancy. 


„ 


A Good Way to cement broken Glaſs or China Ware, Take 

the Whites of two Eggs, Half an Ounce of quick 
Lime beaten to Powder, a Drachm of the Powder of burit 
Flint, and the like Quantity of Gum-ſandarach ; temper 
them well together, and add, for the better moiſtening, « 
little Lime-juice, and with a Feather anoint the Edges of 
the broken Veſſels, and clap the Pieces together by a warm 
Fire; and if your Hand be ſteady, the Fracture will hardly 


be diſcerned. Or, you may uſe White Lead and Oil, ſuch 
as Painters uſe. 


— — 


70 take Spots or Stains out of thin Silks, &c. Take White- 

Wine Vinegar a Pint, make it indifferent warm, then 
dip a black Cloth into it, and rub over the Stains ; then 
ſcrape Fuller's-Earth on it, and clapping dry Woollen Clotis 
above and beneath, place an Iron, indifferently hot, on the 
upper Part, and it will draw out the Spot, e. 


TO refreſh Hangings, Tapeſtry, or Chairs. Beat the Dutt 

out of them in a dry Day as clean as poſſible, then 1 
them well over with a dry Bruſh, and make a good Lache. 
of Caſtile or Cake- Soap, and rub them well over with a 
hard Bruſh; then take fair Water, and with it waſh off he 
Froth, and make a Water with Alum, and waſh them over 
with it, and you will find, when dry, molt of the Colours 
reſtored 
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teſtored in a ſhort Time; and thoſe that are yet too faint, 
you muſt touch up with a Pencil dipped in ſuitable Colours ; 
and indeed you may run over the whole Piece in the ſame 
Manner with Water-colours mixed with weak Gum-water, 
and it will cauſe it, if well done, to look at a Diſtance like 
new. 


oF N clran Gloves without wetting. Take your Gloves, lay 

them upon a clean Board, make a Mixture of Fuller's- 
Farth and Powder of Alum very dry, and paſs them over 
on every Side with an indifferent ſtiff Bruſh ; then ſweep off 
that, and ſprinkle them with Bran and Whiting a conſide- 
table Time, and then duſt them well, and if they be not 
-x:raordinary grealy, it will render them as clean as at 
| ficlt; but if they be greaſy, you muſt take out the Greaſe 
«ith Crumbs of toaſted Bread, and Powder of burnt Bone; 
then paſs them over with a Woollen Cloth dipped in Ful- 
'sr's-Earth, or Alum-Powder; and ſo you may clean 
them without wetting, which many Times ſhrinks and 
tpoils them. 


O make an excellent Perfume for Gloves. Take Amber- 

greaſe a Drachm, Civet the like Quantity, and Orange- 
tower Butter a Quarter of an Ounce; with theſe well 
mixed and ordered, daub them over gently with fine Cotton 
Wool, and fo preſs the Perfume into them. 


2] Or, Take of Damaſk, or Roſe-ſcent, Half an Ounce, 
the Spirit of Cloves and Mace, of each a Drachm, and 
Fran kincenſe a Quarter of an Ounce ; mix them together, 
and lay them in Fapers between your Gloves, and, being 
ward preſſed, the Gloves will take the Scent in twenty-four 
tours, and will hardly ever loſe it. 


O clean caft Ribbands, &c. Take your Ribbands and 

ſmooth them out, having ſprinkled them a little before 
with fair Water ; then lay them on a Carpet or clean Cloth 
at foil Breadth, and having made a thin Lather of Caftile- 
Soap, rub them gently with a Bruſh, or fine Woollen Cloth; 
then having in readineſs Water, wherein a little Alum and 
white Tartar has been diſſolved, rub them till you ſee them 
clean; this dome, they will not only be clean, but the Co- 


lour 


— 3 1 
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lour will be fixed from further fading ; but then they mus 
be dried in the Shade, and ſmoothed with a Glaſs Slick. 
ſtone, 


* 
6—— as 


O <waſh blath and white Sarcenets the beſt and ſureſi Wa. 
Lay them ſmooth upon a Board or Carpet, ſpreading 1 
little Soap over the dirty Places ; then make a Lather with 
Caſtile-Soap, and having an indifferent fine Bruſh, Cip i; 
therein, and rub over the Silks the right Way, wiz. long. 
ways, and repeat this till you perceive that Side is ſuffici. 
ently ſcoured ; then turn the other, and uſe it in the ſame 
Manner ; aiter which take 1t up, and put it into fair Wate: 
ſcalding hot, ſuffering it to lie till ſuch Time as you hare 
prepared cold Water, wherein a ſmall Quantity of Gum 
Arabick has been diſſolved; as alſo for white Sarcene:, 
Smalt, into which you muſt put them and rinſe them well; 
that done, take them out and fold them, clappirs cr 
reſſing out the Water with your Hands on a Carpet thi! 
is dry, keeping them under your Hands in the like Magn 
till you find chem indifferent dry; at which Time, in ca! 
of the White, you muſt have Brimſtone ready to ſmcz!; « 
dry it over till it is ready for ſmoothing, which muſt be done 
on the right Side, with a moderate hot Iron. 


oe O waſh and ſtarch Tiffanies, &c. In this Caſe the Hems 
of your Tiffanies muſt firſt only be ſoaped a little, or tie 
Lace, if any be on them; then having a Lather of Soap, 
put them into it hot, and gently move them with ſquec ing 
them only, and not too roughly rubbing them, left they 
break and crumble over-much ; and when you find they ar: 
pretty clean, rinſe them in warm Water, in which a lite 
Gum-Arabick has been diſſolved, keeping them 5 much 
from the Air as poſſible; this done, make Starch of a ces. 
ſonable Thickneſs, blueing it as you think convenient, ad. 
ding a little Lump of Alum to be diſſolved therein; aud 
when it is boiled to a convenient Thickneſs, ftrain it, and 
during its being hot, wet your Tiffanies therewith geuth. 
doing it with a ſoft Linen Rag, and fold them up in © clea! 
Linen Cloth, preſſing them therein till they are ſomewha 
dry; after which clap them between your Hande near * 
good Fire, and fo finiſh the drying of them over Brimiione, 
. thape 


Lace, Sc. Paocket-Bosk. 205 


ſhape them to your Purpoſe, and either ſlitk them over, or 
gently iron them. ; 

Lawns may be ordered in the ſame Manner as the former; 
only obſerve to iron them on the wrong Side, and uſing 
Gum-Arabic Water inſtead of Starch; and according to 
what has been directed for black Sarcenet, any coloured 
Sils may be ordered, abating or augmenting as you think 
tt (according to the Stiffucſs or Limberneſs intended) your 
Gum- water. 


O ⁊vaſb and farch Poin-Lace, Have a Tent prepared, 

fix the Lace in at, aud draw it pretty ſtrait; then having 
a Lather of Caſtile-Soap pretty warm, with 2 fine Bruch 
dipped therein, rub over your Point gently ; and when you 
perceive it clean on the one Side, do the like on the other; 
then caſt fair Water (in which a little Alum has been dit- 
ſolved) to take off the Suds; at which Time having very 
in Starch, go over with the ſame on the wrong Side, and 
on the fame Side iron it when dry; ſo with a Bodkin open 
it, and ſet it in order. 


—_ — — 


— —— — — 


clean Point-Lace, if net over dirty, ewithout ava/hing, 

biz it in a Tent as the former, and go over with fine 
Bread, the Cruſt being pared off, and when 3t is done duſt 
out the Crumbs, Ye. 


TO make Cloth hat has loft its Colcur yecever it, and look 

and bright. Take of unquenched Lime two Ounces, 
of the Aſhes of the Bark of Oak the like Quantity, and 
Mut them into a Quart of fair Water, mixing them well, 
aud ſuffering a Settlement for the Space of an Hour, draw 
of the clear Part, and therewith waſh, or curry over with 
: hard Bruſh, the Cloth, and by twice or thrice currying it 
ve: it will look fair and bright. 


— ed 


T 9 waſh Scarlet that is ſeiled or greaſy. Take two Ounces 
of white "Tartar, beat it fine, and heat it over a Fire in 
a Pint of fair Water till it be thoroughly diliolved and very 
not; then ſuffering it to cool a little, take an indifferent hard 
Bruſh and dip into it, rubbing it lightly over with the ſame, 
aud by fo doing in a ſhort Time it will return to its firſt 
Eltate and Colour, 
* 70 


—— — — — 
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O reflore Silks of any Colour in the like Nature as the = 
Take an Ounce of 1 n lacked Lime, and the like Quan 
tity of the Aſhes of Vine-Branches, and as much Oak-Liack, 
mix them well together in fair Water, and make a Kind of 
Lye with them over a gentle Fire; which being ſettled, 
take the clear Part, and with a Bruſh or Sponge rub over 
the faded Part, and it will in a ſhort Time reftore it. 


* 


O make a Soap to take Greaſe, Spots, or Stains out of 
Cloth, Stuffs, Silts, &c. Take a Pound of Roch Alum, 
burn it well, and beat it into Powder, add to it the Powder 
of the Roots of Flotence- flame, a Herb fo called, about 
Half a Pound, and to theſe add a new-laid Fog, and t 
Pounds and a Half of Cake Soap, and make them ap with 
fair Water into round Palls; and when you are def:rnu; 
to take out any Spot or Stain, Waſh well the Place firſt with 
warm Water, and then Jay a Laying of this Soap upon it 
for three or four Hours, 2nd then waſh it off with other 
warm Water, and in doing fo often they will difappear. 
2] Or, Take Wood-forrel, and diſti] it in an Alem bie 
with Fumitory, and waſh the damaged Place therewith, and 
it will in frequent doing reſtore it. 


- O tate Spots out of Linen or Woollen if coloured. Take of 
the Juice of a Lemon two Spoonfuls, one Spoonful ef 

the Juice of an Onion, and warm them over the Fire, and 

with them often waſh the Spots, and they will diſappear. 


O take Pitch, Tor, Rofin, or Bees-wax, out of any Stiff, 
Sill, or Cloth. Take Oil of Lurpentine, warm 2t alitue, 
and apply it to the Place, ſuffering it to ſoak in for the Spice 
of an Hour; and then gently rub it, and you wall perceive 
the Roſin, Cc. looſened, and inſtantly to crumble away. 


1 N excellent liquid Blacking, Mix a ſufficient Quantity of 
good Lamp-black with an Egg to give it a good Black 
then take a Piece of Sponge, dip it therein, and rub over 


Shoes, Sc. very thin; when dry, rub them with a herd 


Bruſh, and they will look very beautiful. You are to talc 


Care the Shoes are firſt well cleaved with a hard Brus, 
_ Otherwiſe they will not look near fo beautiful. 

+ Dire: 
2 
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Directions concerning Strong and Small Beer, and how to ma- 
neige and bottle the ſame for keeping ; likewiſe how to chuje 
the beſt Hops, Malt, A ater, Cellars, &c. &c. 


N ROC H is eiteemed one of the principal Seaſons for 

Biewing of Malt Liquors for long keeping; the 
Voaſon is, becauſe the Air at this Time of the Year is tem- 
pcrate, and contributes to the good Working or Fermenting 
the Drink, which chiefly pramotes its Preſervation and good 
Feeping; for very cold Weather prevents the free Fermen- 
tation or Working of Liquors, as well as very hot Weather; 
ſo that if we brew in very cold Weather, unleſs we uſe ſome 
Means to warm the Cellar while new Drink is working, it 
will never clear itielf g3 it.ought tw do; and the ſame Miſ- 
{ortane will it he under, if, in very bot Weather, the Cel- 
lar is not pat in a temperate State, the Conſequence of 
«ich will be, that ſuch Drink will be muddy and four, 
and perhaps never recover; or, if it does, perhaps not under 
%% or three Years. Again, ſuch Mistortunes are often 
owing, to the Badneſs of the Cellars; {or where they are 
dug in ſpringy Ground, or are ſubject to Wet in the Winter, 
den the Drink will chill, and grow flat and dead: But 
dere Cellars are of this Sort, it is adviſeable to make 
your great Brewings in this Month, rather than in O&ober ; 
tor you may keep ſuch Cellars temperate in Summer, but 
cannot warm them in Winter, and ſo your Drink brewed 
ir. March will have due Time to ſettle and adjuſt itſelf be- 
fe the Cold can do it any great Harm: It is adviſeable 
lie wife to build your Cellars for keeping of Drink after 
wen a Manner, that none of the exterral Air may come 


into 


them; for the Variation of the Air abroad, was there 


tree Admiſſion of it into the Cellars, would cauſe as many 
AReragons in the Liguors, and fo would keep them per- 


petiaily digurbed and une for drinking, Some curious. 
Gentlemen in theie Things keep double Doors to their 
C als, ON parpote that none of the outward Air may get 
to hem, and they have good Reaſon: to boaſt of their 
et Loquors, The Meaning of the double Doors is, to 
«> tne that while the other is open, that the outward 

may be excluded. Such Cellars, if they he dry, as 
Ought io qe, are ſad to be cold in Summer, and warm 


1 2 in 


ev 
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in Winter; though in reality they are conſtantly the ſame 
in point of Temper: "They ſeem indeed cook in hot Wes— 
ther, but that 1s becauſe we come into them from a hotter 
abroad; and fo they ſeera to us warm in Winter, becaufe 
we come out of a colder Air to them; fo that they are 
only cold or warm comparatively, as the Air we come out 
of is hotter or colder. This is the Caſe, and a C«!lzr 
ſhould be thus diſpoſed, it we expect to have good Drink, 
As for the brewing Part itſelt, that is left to the Brewers in 
the ſeveral Counties in Eng/axd, who have moſt of them 
different Manners even of brewing honeltly. What will he 
chiefly touched upon, beſides ſpeaking of Cellaring, will 
relate to Water, Malt, Hops, and the keeping Liquors. 
The beſt Water, to ſpeak in general, is River Water, 
ſuch as is ſoit, and has partook of the Air and Sun; 4: 
this eaſily juſinuates itſelf into the Malt, and extracts it; 
Virtue; whereas, the hard Waters aſtringe and bind thc 
Parts of the Malt, fo that its Virtue is not freely commu: 
nicated to the Liquor. It is a Rule with ſome, that 21 
Water which will mix with Soap is ft for Brewing, aud 
they will by no Means allow of any other; and it has been 
more than once experienced, that where the ſame Quan iy 
of Malt has been ufed to a Barrel of River-water, as 0 4 
Barrel of Spring-water, the River-water Brewing has *. 
celled the other in Strength above five Degrees in twelve 
Months. It muſt be obſerved too, that the Malt was not 
only in Quantity the ſame for one Barrel as for anther, 
but was the ſame in Quality, having been all meaſured 
from the fame Heap; ſo alſo the Hops were the fame, botk 
in Quality and Quantity, and the Time of boiling, gd 
both worked in the fame Manner, and tunned and kept in 


the ſame Cellar : Here it was plain that the only Differcace 


was in the Water, and yet one Barrel was worth two ot tiie 
other. 
There is one Thing which has long puzzled the bat 
- Brewers ; and that is, where ſeveral Gentlemen i the 
ſame Town have employed the fame Brewer, have had thc 
ſame Malt, che fame Hops, and the fame Water too, an! 
brewed all in the fame Month, and brozched their Drink at 
the ſame "Time, and yet one has had Beer extremely tas, 
firong and well taſted, while the others have hardly had 
any worth drinking. There may be thice Reaſons for his 
Differenz: 
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Difference: One may be the different Weather which 
might happen at the ſeveral Brewings in this Month, and 
make an Alteration in the Working of the Liquors ; ; ory 

ſecondly, that the Veaſt or Barm might be of different Sorts, 

or in different States, wherewith theſe . were worked; 
and, thirdly, that the Cellars were not equa ally good. The 

Goodneſs of ſuch Drink as is brewed tor keeping depends 

upon the Goodneſs of the Cellars where it is kept. 

The Dore heſter Beer, wich 1s eſteemed preferable to moſt 
of <] de Malt Liquor in E:-{exd, is for the moſt Part brewed 
of chalcy Water, which is almoſt every where in that Coun- 
ty; and as the Soi! E 8 generally Chalk there, the Cellars, 
being dug in that dry Soil, contribute to the good Reep- 
ing of their Drink, it being of a cloſe Texture, and of a 
drying Quality, fo as to d iifiate: Damps ; for damp Cel- 
lars, we nnd by eden e, are injurious to Keeping of Li- 
quors, as well as deſtrr dive to the Caſks, The Malt of 
this Country! is of a pale Colour; and the beſt Drink pro- 

in this Country 1s where the Cellars ncloſe a tem- 
rats Air, and are of the Nature before ſpoken of. The 
conitaat remperate Air digeits and ſoftens theſ Malt Liguors, 

o that they drink as ſmooth as Oil; but in the Cellars 

which are unequal, by letting in Heats and Colds, the 

Dr 8 is ſubject to grow ſtale and ſnarp: For this Reeſon it 

ls, that Drink, which is brewed fer a long Voyage at Sea, 

duld be periectly ripe and tine before it is exported ; for 

when it has had ſuficient Time to digeſt in the Caſh, and 
racked from the Bottom or Lee, it will bear Carriage 
without Injury, It is farther to be noted, that in Propor- 
dn to the Quantity of Liquor which 18 incloſed in one 
Cab, to will it be a 1; onger or a ſhorter Time in ripeving, 
A Veſſel, which will contain two Hogſneads of Beer, will 
require twice as much 'I'ime to perfect itſelf as one of a 
Ho Mead: ; and it is found by Experience, that there ſnould 
deut Vestel uſed for Strong Beer, which we deſign to keep, 
le than a Hogſhead; for one of that Quantity, 1f it be nt 
to Craw in a Year, has Body enough to ſupport it two, three, 
or four : cars, if it has Strength of Malt and Hops in it, as 
the {2orſ"t ſhire Beer has; and this will bear the Sea very 
well, ac we find every Day. 
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There is one Thing more to be conſidered in the Pte 
fervation of Beer, and that is, when once the Veſlel i; 
broached, we ought to have Regard to the Time in which 
it will be expended ; for if there happens to be a quick 
1 for it, then it will laſt good to the very Bottom; 
but if there is likely to be a flow Draught, then do not 
draw off quite half before you bottle it, or elſe your Beer 
will grow flat, dead, or four. This is obſerved very much 
among the Curious, 

One great Piece of Oeconomy 1s the good Management 
of Small Beer; for if that is not good, the Drinkers of it 
will be feeble in Summer-time, and incapable of {trong 
Work, and will be very ſubje& to Diſtempers ; and beſides, 
when Drink 15 not good, a great deal will be thrown away. 
The Uſe of Drink, as well as Meat, is to nouriſh the Bod, ; 
and the more Labour there is upon any one, the move 
ſubſtantial ſhould be the Diet. In the Time of Harvet 
the bad Effects of bad Small Beer among the Workmen are 
viſible; and, in grea: Families, where that Article has not 
been taken care of, the Apothecaries Bills have amount«d 
to twice as much as the Malt would have come to, that 
would. have kept the Servants in Strength and good Health, 
Beſides, good wholeſome Drink is ſeldom flung away by 
Servants; ſo that the ſparing of a little Malt ends in Lots 
to the Maſter, Where there is good Cellaring, therefore, 
it is adviſeable fo brew a Stock of Small-Beer, either in this 
Month, or October, or in both Months, to be kept in 
Hog ſheads, if poſſible: The Beer brewed in March to begin 
drawing in October, and that brewed in Oober to begin in 
Afarch, for Summer drinking; having this Regard to the 
Quantity, that a Family, of the ſame Number of working 
Ferſons, will drink a Third more in Summer than in Winter. 

It Water happens to be of a hard Nature, it, may be 
foftened by ſetting it expoſed to the Air and Sun, and put- 
ting into it ſome Pieces of ſoft Chalk to intuſe ; or cle, 
when the Water is ſet on to boil, for pouring upon be 
Malt, put into it a Quantity of Bran, which will help a little 
to ſoften it. 

We ſhall now mention two or three Particulars relating 
to Malt, which may help thoſe who are unacquainted with 
Drewing: In the brſt Place, the general Diſtinction be- 
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tween one Malt art another, is, only that the one is high» 
&icd, and the other low-atieg; that which we call high-dried 
will, by brewing, produce a Liquor of a brown deep Co- 
our; and the other, which is the low-dried, will give us 
a Liquor of a pale Colour. The firſt is dried in ſuch a 
Maurer, as may be ſaid rather to be ſcorched than dried, 
and wil! promote the Gravel and Stone, and is much leſs 
nouriihing than the low-dned, or pale Malt, as they call it; 
for al! Corn in the moſt ſimple Way 1s the moſt feeding to 
the Body, It has been experienced tos, that the brown 
Malt, even though it be well brewed, will ſooner turn ſhary 
than the pale Malt, if that be fairly brewed. A Gentle- 
man in Nor hamptonſbire dried Malt upon the Leads of a 
Houſe, and made very good Drink of it : And the Method 
of drying Malt by hot Air, which was once propoſed to 
the Public, will do very well for a ſmall Quantity, but it 
is much too tedious to be ever rendered profitable: How- 
ever, any Means that can be uſed to dry Malt without 
parching it, will certainly eontribute to the Goodneſs of 
the Malt. At Mar/borough they dry their Malt very ten- 
derly, and brew with chalky Water, and their Cellars are 
dug in Chalk. 

It has been computed, that there has been. above two 
hundred thouſand Pounds Worth of Ale foid in and about 
London, under the Denomination of Nottingham, Derby, 
Dorche/ter, &c. in one Year's Time: But it is not in London 
that we muſt expect to taſte theſe Liquors iu Perfection; 
for it is rare to find any of them there without being adul- 
terated, or elſe ſuch Liquors are fold for them as are un- 
Kiltul Imitations of them, and are unwholeſome into the 
Bargain. A Gentleman of good judgment in this Affair 
gays, that the brown Malt makes the beſt Drink when it 
is brewed with a coarſe River Water, ſuch as that of the 
River Thames about London ; and that likewiſe being brewed 
with ſuch Water it makes very good Ale; but that it will 
not keep above ſix Months without turning ſtale, and a lit- 
tie ſharp, even though be allows fourteen Buſhels to the 
Hogſhead. He adds, that he has tried the high-dried 
Malt to brew Beer with ſor keeping, and hopped it ae- 
cordingly ; and yet he could never brew it fo as to drink 
ſoft and mellow, like that brewed with pale Malt. There 
% an acid Quality wi the high-dried Malt, which An 
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that Diſtemperx commonty called the Heart-burn in thoſe 
that drink of the Ale or Beer made of it. When Malt i: 
mentioned, as before, that made of Barley is meant; tor 
Wheat-malt, Pea-malt, or theſe mixed with Barley-madt, 
though they produce a high-coloured Liquor, will keep 
many Years, and drink ſoft and ſmooth, but ther they 
have the Mum Flavour. Some People, who brew with 
high-dried Barley-malt, put a Bag, containing about chree 
Pints of Wheat, into every Hogſhead of Drink, and that 
has fined it, and made it drink mellow : Others have pot 
about three Pints of Wheat-malt into a Hogfſhead, „ hien 
has produced the ſame Effect. But all, Malt Liquors, 
however they may be well brewed, may be ſpoiled by bad 
Cellaring, and be now and then ſubject to ferment in the 
Caſk, and conſequently turn thick and ſour- "The belt Way 
to help this, and bring the Drink to ititelf, is to open the 
Bung of the Caſk for o or three Days; and, if that does 
not ſtop the Fermentation, then put about two or three 
Pounds of Oyſter-ſnhells, waſhed, and dried well in an Oven, 
and then beaten to fine Powder, and ſtirring it a little, it will 
preſently ſettle the Drink, make it fine, and take oi? the 
ſharp Taſte of it; and, as ſoon as that is done, draw it of 
into another Veſſel, and put a ſmall Bag of Wheat, or 
Wheat-malt into it, as above directed, or in Proportion as 
the Veſſel is larger or ſmaller. 

Sometimes ſuch Fermentations will happen in Drink by 
Change of Weather, if it is in a bad Cellar, and it w::! in 
a jew Months fall fine of itſelf, and grow mellow. 

It is remarkable, that high-dried Malt ſhould not be ned 
im Brewing, till it has been ground ten Days or a Fortnight; 
it yields much ſtronger Drink than the ſame Quantity cf 
Malt freſh ground: But it you deſign to keep Malt ſome 
Time ground before you uſe it, you mult take care to xp 
it very dry, and the Air at that Time muſt likewiſe be ry. 
And as for pale Malt, which has not partaken fo rauc}. of 
the Fire, it mutt not remain ground above a Week before 
aſe it. 

As for Hops, the neweſt are much the beſt, though they 
will remain very good two Years; but after that, thy 
begin to decay and loſe their good Flavour, unleſs great 
Quantities have been kept together; for in that Caſe they 
Will keep much longer good than in ſmal! Gags 
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Theſ-, for their better Preſervation, ſhould be kept in a 
very dry Place; though the Dealers in them rather ckuſe 
ſuch Places as are moderately between moiſt and dry, that 
they may not Toſe of their Weight. Notice mult be taken 
here of a Method which has been uſed to ſtale and decayed 
Hops, to make them recover their Bitterneſs, which is to 
anbag them, and ſprinkle them with Aloes and Water, 
which, when it has proved a bad Malt Year, has ſpoiled 
great Quantities of Drink about Londen ; for even where 
the Water, the Malt, the Brewer, and the Cellars, arc each 
good, a bad Hop will fpoit all: So that every one of theſe 
Particulars ſhould he well choſen before the Brewing is ſet 
about, or elſe we muſt expect but a bad Account of our 
Labovr, And fo likewiſe the Yeaſt or Barm that you work 
your Drink with mult be well confidered, or a good Brews 
ing may be ſpoiled by that alone; and be fure to be always 
provided before you begin brewing, for your Wort will not 
ſtay for it. 5 

In ſome remote Places from Towns it 1s practiſed to dip 
Whiſks into Yeaſt, and beat it well, and ſo hang up the 
Whiſks with the Yeaſt in them to dry; and if there is no 
| Brewing till two Months afterwards, the beating and ſtir- 

ring one of theſe Whiſks in new Wort will raiſe a Workin 
or Fermentation in it. It is a Rule that all Drink ſhould 
de worked well in the Tun, or Keel, before it be put in 
the Veſſel, for elſe it will not eaſily grow fine. Some fol- 
low the Rule of beating down the Yealt pretty often while 
it is in the Tun, and keep it there working for two or 
tiree Days, obſerving to put it in the Veſſel juſt when the 
Yeaſt begins to fall. This Drink is commonly very fine, 
whercas that which is put into the Veſſel quickly after it is 
brewed, will not be fine in many Months. 

We may yet obſerve, that with relation to the Seaſon 
for brewing Drink for keeping, if the Cellars are ſubhject 
to the Heat of the Sun, or warm Summer Air, it is beſt 
to brew in October, that the Drink may have Time to di- 
geſt before the warm Seaſon comes on: And if Cellars are 
mclinable to Damps, and to receive Water, the belt Time 
to brew in March; and ſome expericnced Brewers always 
chuſe to brew with the pale Malt in March, and the brown 
w October; for they gueſs that the pale Malt, being _ 
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with a leſſer Degree of Fire than the other, wants the Sun, 
mer Seaſon to ripen in; and fo, on the contrary, the 
brown, having had a larger Share of the Fire to dry it, 
more capable of defending itſelf againſt the Cold of the 
Winter Seaſon. But how far theſe Reaſons may be jd 
I ſhall not pretend to determine; but, in ſuch a Wark a 
this, nothing ſhould be omitted that may contribute to ge 
the leaſt Hint towards meliorating ſo valuable a Manufac. 
ture; the Ariiſts in the Brewing Way are at Liberty tofu 
as they pleaſe. 

But, when we have been careful in all the above Part. 
culars, if the Cats are not in good Order, ſtill the Brey- 
ing may be ſpoiled. New Caſks are apt to give the Drink a 
11] Taſte, if they are not well {calded and ſeaſoned fevera] 
Days ſucceſſively be:ore they are put in Uſe; and foro). 
Caſks, if they ſtand any Time out of Uſe, they are ip: t 
grow muſty. 

There is but little more to ſay about the Manapemeut 
of Drirk, and that is concerning the Bottling of it, . 
Bottles firſt muſt be well cleaned and dried, for wer Fo:t'ss 
will make the Drink turn mouldy, or mothery, as thr! 
call it; and, by wet Bottles, many Veſſels of good Drin; 


are ipoiled. But if the Bottles are clean and dry, ct! 


the Corks are not new and ſound, the Drink is ſti li de 
to be damaged; for if the Air can get into the Bottics, '&! 
Drink will grow flat, and will never riſe. Many who 2 
tered themſelves that they knew how to be ſaving, aud have 
uſed old Corks on this Occaſion, have ſpoiled as mn uct L 
quor as has ſtood them in four or five Pounds, cy ! 
want of Jaying out three or four Shillings. If Bowles or 
corked as they ſhould be, it is hard to pull out the Corse 
without a Screw; and, to be ſure to draw the Cork without 
breaking, the Screw cught to go through the Cork, ether 
the Air muſt neceſſarily find a Paſtage where the cr 
has paſſed, and thereſote the Cork is good for nothing; 9 
if a Cork has once been in a Bottle, and has been dias 
without a Screw, yet that Cork will turu muſty a5 (4 « 
it is expoſed to the Air, and will communicate its“ 
vour to the Bottle where it is next put, and ſpoil tac D 
that Way. 

In the Choice of Corks, chuſe thoſe that are ſeit an 
clear from Specks, ard lay them in Water a Day or tac 
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before you uſe them; but let them dry again before you 
at them in Bottles, left they ſhould happen to turn mouldy: 
With this Care you may make good Drink, and preſerve 
it to anſwer your Expectation, 

In the Bottling of Drink you may iſo obſerve, that the 
Top and Middle of the Hogſhead is the ſtrongeſt, and will 
ſoner riſe in the Bottles than the Bottom: And when 
once you begin to bottle a Veſſel of any Liquor, be ſure 
rot to leave it till it is all compleated, for elſe you will 
hae ſome of one Taſte, and ſome of another. 

I you find that a Veſſel of Drink begins to grow flat 
whilſt it is in common Draught, bottle it, and into every 
Bottle put a Piece of Loai-Sugar, about the Quantity of a 
Walnut, which will make the Drink riſe and come to it- 
{!f; and, to forward its Ripening, you may ſet ſome Bot- 
tes in Hay in a warm Place; but Straw will not aſſiſt its 
Ripening. 

hex there are not good Cellars, Holes have been ſunk 
in the Ground, and large Oil-Jars put into them, and the 
Farth filled cloſe about the Sides. One of theſe Jars may 
hold about a dozen Quart Bottles, and will keep the Drink 
very well; but the 'Tops of the Jars muſt be kept cloſe 
covered up: And in Winter-time, when the Weather is 
rolly, ſhut up all the Lights or Windows into ſuch Cellars, 
d cover them cloſe with freſh Horſe dung, or Horlſe-litter 
but it is much better to have no Lights or Windows at all 
to any Cellar, tor the Reaſons given above. . 

If there has been an Opportunity of brewing a good Stock 
ef Small-Beer in March and October, ſome of it may be 
bottled at fix Months End, putting into every Bottle a 
Lump of Loaf-Sugar as big as a Walnut; this eſpecially will 
be very refreſhing Drink in the Summer : Or if you happen 
to brew in Summer, and are deſirous of briſk Small-Beer, 
bottle it as above, as ſoon as it has done working. 
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The following TABLES are calculated for the Uſe g 
thoſe not converſant in Arithmetic, that they may at one 
View, either at Market, or when. they return Home, 
reckon what any thing cones to. 


An Uſeful TABLE. to be got by Hear 


A. 4. A 
200 1 -8 
30 3 
40 34 
50 LY 
60 F is 4s © 
70 | 5 10 
80 6 8 
90 |; 6 
100 8 4 


An Explanation of the Valuation T ABI ES. 


Obſerve under the Words [ Value of] a Figure of:. 
twice one Farthing is one Halfpenny, and twice one Penny 
F 7 is two Pence Halfpenny, as at the End of the : ine 


of the firſt Page. 
The laſt Line at Bottom 500 Farthings is © 10 5 
oo One Penny Farthing is — — 4 1 
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Every one their own Pa4vYSICIAN 2 
OR, 

Cuariry made pleaſant, 

BY 


Relieving their own FAMILY, or poor 
neighbouring People, 


BY 


Cheap, eaſy, and ſafe REMEDIES. 
FFP 
INTRODUCTION, 


w HYSIC has long been deemed an Art not to 
LES be acquired but by Men of Learning only ; but 
P the Exorbitance of their Fees, — 1 
vagance of Apothecaries Bills, has made Fa- 
KIEL = E eſtee med; more efpeciaily 
when they are well choſen, and adapted to the Cure de- 
tpned, by Rea/or and Experience. | 

The following Receipts are a Collection from ſeveral 
rrivate Families that have effected the Cures they were in- 
tended for, and may be fafely uſed for the Diſorders men- 
tioned. TI have carefully examined, and often applied many 

of them, with great Succeſs. | 
Notwithſtanding a great deal may be ſaid in Praiſe of 
Phyſic, be it remembered, that the following well known 
Remedies will always go a great Way towards a Cure, if 
Temperance in Eating and Drinking be duly * 3 as 
a atere 


— 
- 
— — — 


— — 


—— 


— . ——— — — — 


* The Houſe- kee pers Ague. 
Water-gruel, White-wine Whey, Mutton-broth, Butteted. 
ale, Milk-porridge, Roſemary and Ale, Balm and Sage 


Tea, and many other Herbs, and ſuch as may be called 
Kitchen Phyhic. 


I doubt not but many People will find great Reiizf hy 
theſe Medicines, timely applied; and, as J am convinced et 


the Utility of them, it is with Pleaſure I lay them before 1 
the Public. / 
Mary Morris. | 

an 

COT TOTO LOI FO LOLotorotoro Lox tororotorotorotenl WAN 
For an Agne, by Dr. Mead. 1 


AKE a Drachm of Powder of Myrrh, mix !t in 1 of 

Spoonful of Sack, then take it, and drink a Glass 9f * 
Sack after it. Do this, as near as you can, an Hour before 
the Fit comes on. 


2] Or, Half an Ounce of Bark powdered, thirty Grains 7 

of Snake - root powdered, and forty Grains of Salt of Worm- 
wood; mix all theſe well together, divide the Whole tat 6 
three equal Doſes, and take one in a Glaſs of Wine two : 
| 


\ Hours before the Fit comes on. 'This has cured 'Thou- 
ſands. 8 
1 6 . ( 
3] Or, Take a Spider alive, cover it with new of q 
crummy Bread without bruiſing it; let the Patient ſwa'low e: 


it faſting. This is an effetual Cure, but many are ſet t 
againſt it. It has been frequently given to People, ho x 
did not know the Contents, and has had the deftred F 
Effect. l 

C 


4] Or, Mix together hve Drachms of Bark, two Ounces 
of White Honey, and three Spoonfuls of Syrup of M. den- 4 


hair, and divide the Mixture into three Doſes, which e c 

to be taken three Mornings faſting in ſome Liquid, 1 P 

has proved very ſucceſsful. 0 

5] Or, Take a large Onion, make a large Hole in '!, 7 

| big enough to put a large Nutmeg in, and roaft it before f 
| the Fire till the Nutmeg is ſoft ; then cut the Nutmeg into } 
, Quart of ſtrong Beer, and put in one large Glaſs of Brwn1y, fi 

YT 


and as ſoon as the Fit comes on drink it up. 
| | ACUE 


Aſthma. Pocket-Book. 3 


46 UE Charms. I ſhall! not mention any, though every 

Pariſh produces ſome Perſon that has an effectual Charm 
for this lazy Diſorder ; when the Body is any Way out of 
Order, the Mind is fo alſo; they may ſerve to divert the 
Patient, and, in my Opinion, if you have Faith in them, 
the Cure is half effected. 


Plaiſter againſt the Apeplexy. Take Galbanum and 

* Opoponax, of each two Drachms; Pellitory of Spain 

and Caſtor, of each a Drachm ; Ol of Amber, a Scruple; 
and Venice Turpentine, enough to make a Plaiſter. 


—_ 


FOR an Aſthma. Take three Quarters of an Ounce of 

Sena, Half an Ounce of Flour of Sulphur, two Drachms 
of Ginger, Half a Drachm of Saffron powdered, and mix 
with four Ounces of Honey. Take the Quantity of a Nut- 
meg Night and Morning. 


— — 


— 


P:ppy Water for an Aſthma. Fill a large Glaſs or Pan 


with freſu Poppies, put to it a Quart of Hyſſop-water, 
a Pint of Damaſk Roſe-water and Penny-royal-water, two 


Quarts of Compound Briony-water, Half a Pound of Raiſins | 


ſtoned, a Quarter of a Pound of Figs ſliced, two Ounces of 
Sugar-candy, two Ounces of Syrup of Maiden-hair, two 
. Ounces of Syrup of Ground-ivy, two Ounces of Stick-li- 
quorice ſliced, Carraway-ſeeds and Anniſeeds three Ounces 
each bruiſed ; let theie ſtand fix Weeks in the Sun, then 
train it off in Bottles, and drink four Spoonfuls at a Time. 


DE. Mead's Re-eipt for the Cure of a Bite of a Mad Dog. 
Let the Patient be blooded at the Arm nine or ten 


Ounces, Take of the Herb called in Latin, Lichen Cine- 


reus Terreftris, in Engliſh, Afh-colour'd Ground Liverwort, 
cleaned, dried, and powdered, Half an Ounce, and Black 
Pepper powdered, two Drachms ; mix theſe well together, 
and divide the Powder into four Doſes, one of which muſt 
be taken every Morning faſting, for four ſucceſſive Morn- 
ings, in Half a Pint of warm Cow's Milk. After theſe 
tour Doſes are taken, the Patient muſt go into the Cold 
Bath, or a cold Spring or River, every Morning faſtings 
tor a Month, He muit be dipt all over, but not ſtay in 


a 2 (with 


— 


—— —- — —¾ . —— 


— —ͤ— — 
- - - 


. 


— 


ſ 
' 


or Full Moon after the firſt. 


4 The Flouſe-keeper”s Bites. 


(with his Head above Water) longer than Half a Minute, if 
the Water be very cold. After this he muſt go in three 
Times a Week for a Fortnight longer. 

N. B. The Lichen is a very common Herb, and grow, 
generally in ſandy and barren Soils all over England. The 
right Time to gather it is in the Months of October and 
November. 


2 Or, Take the Leaves of Rue, pick'd from the Stalls, 
and bruiſe them; fix Ounces of Garlick pick'd and bruiſed ; 
Venice Treacle and Scrapings of Pewter, four Ounces 00 
each; boil theſe over a flow Fire in two Quarts of Ale ti!! 
one Pint is conſumed ; keep it in a Bottle cloſe ſtopp'd, and 

we nine Spoonfols to the Perſon warm, ſeven Mornings 
uece ſſively, and fix to a Nog. To be given nine Days after 
the Bite. Apply the Ingredients hot to the Wound. 

. After returning from Salt Water, take an Ounce of For- 
menti] Roots, an Ounce of Aſa ſœtida, Beanlafier Hur 
Drechms, and Lignum Aloes two Drachms ; ſteep theſe in 


Milk, then boil the Milk, and drink it faſting before the 


Lungs Af the Moon, or the Full. 


31 Or, Take of native Cinnabar, and factitious Cana- 
har, both ground to an exceeding fine Powder, each twenty- 
four Grains; of the ſtrongeſt Muſk, ſixteen Grains; rub 
theſe ＋ till the Muſk is alſo become very fine, aud 

ive it all for a Dole, in a {mall Tea-cup full of Arracic or 

randy, as ſoon as poſſible after the Perſon is bit, and anc- 
ther Doſe thirty Days after; but if the Perſon has the 
Symptoms of Madneſs before he has had the Medicine, de 
muſt take two Doſes in an Hour and a Half. 

This is practiſed with great Succeſs at Tonquin in the 
Eaſt-Indies, and lately communicated to the Public as 40 
infallible Remedy. 


' 4] Or, Take the youngeſt Shoots of the Flder-tree, peo! 
off the outſide Rind; then, ſcraping off the green S, 
take two Handfuls of it, which ſimmer a Quarter of an 1757 
in five Pints of Ale, ſtrain it off, and when cold put it in 
Bottles; then take Half a Pint made warm the firſt 7 1:ing 
in a Morning, and the laſt at Night, and be {ure to es 
yourſelf warm; alſo bathe the Part affected with ſora? 01 
the Liquor warmed: The Doſe to be repeated the next cv 


. J. 
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V. B. It is good for Cattle as well as the human Spe- 


cles. 
The Salt Water is ſo well known a Remedy, that no Per- 


ſon ould neglect it, that is able to get to it. 


——— — —— > —— 


HE Negro Cmzfar's Cure for the Bite of a Pattle-Snake, 

Take the Roots of Plantane or Hoare-hound, (in Sum- 
mer, Roots and Branches together)” a ſufficient Quantity, 
bruiſe them in a Mortar, and ſqueeze out the Juice, of 
which give, as ſoon as poſſible, one large Spoonful ; and if 
he is felled you maſt force it down his Throat: This ge- 
rerally will cure; but, if the Patient finds no Relief in an 
Hour after, you may give another Spoonful, which never 
fails, 

If the Roots are dried, they muſt be moiſtened with a 
little Water. 

To the Wound may be applied a Leaf of good Tobacco, 
moiſtened with Rum. 


— — 


— uu. 


—— 


O make Bitters, Take a Gallon of the beſt French 


Brandy, an Ounce of Saffron, two Ounces of Gertian- 
roots ſliced thin, fix Pennyworth of Cochineal, and a ſmall 


Quantity of Orange-peel ; put them in a Bottle, and let them 


tand two or three Weeks. 


70 flop Blood. Take Puff. balls full ripe, break them 
warily, and fave the Powder that is within. Strew this 
Powder over the Wound, and bind it on. 


2) Or, Take a Pound of frong White-wine Vinegar, 
dülolve in it over the Fire, an Ounce of Salt-petre and a 
Drachm of Camphire, and foment the Part with it. 

FOR a fere Breaſt. Take a Quarter of an Ounce of 

Mace, and three Times that Weight of a Stone-Horſe's 
Hoof, dried and beat to Powder, a Pint of White-wine, and 
a Quart-of Ale; mix them together, and let it ſtand three 
Days. Drink it Night and Morning, Half a Pint at a Time 
Take à Pint of White-wine, Vinegar, and Half a Yard-of 
blue Linen Cloth ; cut it into nine Pieces, and dip it in the 
| Bear, and every Night and Morning put a freſli Plaiſter 
to the Breaſt, | 


a 3 2] Or, 


1 
; 


- — — 


pound it with Sallad Oil till it is a ſoft Poultice ; then biud 
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2] Or, Take an equal Quantity of Bull's Fat, Rogy, 
Pitch, and unprepared” Bees-wax, melt them all together, and 
keep it in an earthen Pot for your Uſe. 


— "WY 


— 


FO R a ſore running Breaſt, or inward corrupt Sore. Tile 

Stone-Horſe's Hoof. and dry it very well ; to every ji; 
Thimblefuls of the Powder, take three Thimblefuls of 
Mace, and put them into a Quart of Ale. Drink a Gill of 
it Morning and Night. 


Salve for any Bruiſe or Sore, ſpread on a Piece of Pater, 

Take Roſin, Frankincenſe, Bees-wax, and Shcep's Suet, 
of each Half a Pound; Galbanum four Ounces, Turpentire 
two Ounces and a Half, Myrrh and Maſtich of each a 
Ounce, and Camphire two Drachms ; firſt diſſolve the Gum: 
in a Pint of White-wine Vinegar over the Fire, but dor“ 
let it boil; then put in the Suet, ſhred ſmall, and the Wax, 
ſuaved thin; keep it ſtirring, rub the Camphire ſmall with 
a few Drops of Oil of Turpentine, and put all through a 
Bag into a Pint of White-wine, in a Stone Pan; fiir it tl! 
it is cold, then work it, with your Hands buttered, into 
Rolls ; it muſt be cold Wine, not boiled. It may be lad 
on the Throat when it is ſore, or ſwelled. 


2] Or, Take Brandy and Linſeed Oil together, vam 
them, and rub them in hot upon the Place before the Fire, 
with a hot Hand. If once doing will not ſerve, do it again. 
If the Oil is offenſive, take ſweet Butter, 


3] Or, Take a Bottle of the beſt Oil of Olives, and as 
much of the Thorn-Apple as you can ftir in when it 15 
bruiſed ; ſet it on a gentle Fire, and let it boil till you fund 
it is of a good green Colour; drop it on a Salver, and, if 
you make it directly, you muſt take a Quarter of a Found 
of Bees-wax, a Quarter of a Pound of Rofin, and two Ounce: 
of Venice Turpentine; ſet your green Oil over the Fire, thei 
lice your Bees-wax, beat your Roſin, and put them in; |: 


them infuſe ſoftly till all is melted, then take it off the Fire, 


and put in your Turpentine ; ſtir it about, put it into a 


Gallipot, and keep it for your Uſe. 


41 Qs, Take an Apple, pare it, cut out the Core, and 


I 
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it on the Part, and as it grows dry you muſt apply freſh 


to it, 

5] Or, Take a Pint of Seville Oil, Half a Pound of 
Red Lead, and an Ounce of Bees-wax ; let them boil an 
Hour, then pour it on an oiled Board, and make it into 


olls. 
0 Or, Take St. John's-wort, Ground-ivy, Mallows, 
and Elder- leaves, of each two Handfuls ; mince them ſmall, 
and boil them in a Quart of the beſt ſweet Oil, a Spoonful 
of Venice Turpentine, and two Ounces of Bees-wax; boil 
it till it is a Salve, Crain it into a Pot, and keep it for Uſe, 
tied up cloſe. | 

-] Or, Beat up the Whites of Eggs well with White 
Roſe-water, and anoint the Part. 


— 


mated 


Stay te be laid to the Throat for a Canter. Take Ver- 

digreaſe beat fine, and mix it with Butter; lay it to 
the Throat, and put a Cloth between it and the Skin, or 
elſe it will make it ſorc. It will keep the Canker from 
ſpreading, and ſometimes cure without waſhing. 


M OUTH Salve for the Canker. "Take Marigold-leaves 
| and Mother-Thyme, of each a Handful, and a Hand- 
ful and a Half of Scurvy-grais, ſmall green Thyme, and 
ſown Hyſſop, of each half a Handful, three Slips of Herbs 
of Grace, Veariff, and Meadow Daiſies which have red 
Flowers, of each half a Handful, and a Pound of Roch 
Alum ; burn and beat the Alum, and fift it in a Sieve ; d 
your Herbs in an Oven, rub them, and ſift them throug 
a vieve, and put as much Honey thereto as will mix them 
like to an Electuary. 

N. B. The Mouth muſt be lightly touched, and waſhed, 
and then a little of the Salve rubbed all over. 8. 


— ——— 


OO Water for the Canter. Take half # Handful 
of Damaſk Roſe-leaves (the green Leaves) 
Thyme, Columbine-leaves, Violet-leaves, Woodbine-leaves, 
and Straw -leaves, of each a Handful, and a Handful 
and a Half of Sage ; boil all theſe together in three Pints 
of Spring-water; (it muſt boil Half an Hour) then take up 
your Herbs, aud drain them through. a Sieve ; then cleay 
* 


— — . — 2K«1„%. - 
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it into a Pan, and put Half a Pound of Alum to it, and 
when it boils, ſkim it very well, and put a Pound of Honey 
into it; then let it boil a whyle, and keep it for your Uf, 
Add to all theſe a Slip or two of Rue. 


— — 


FO R the Canker. Take a Handſul of Daiſy- leaves, 

Woodbine, Columbine, and Red Sage, of each a like 
Quantity, adding a little Scutvy-graſs; beat them and ſtrain 
them ; put to them a Pint of White-wine Vinegar, two 
Ounces of Alum, and two Spoonfuls of Honey, and boil 
it till it comes to a Salve. 


2] Or, Take a Quart of Crab Verjuice, very old, a 
Handful of Red Sage, and a Quarter of a Pound of Honey, 
with the Quantity of a Nutmeg of Blue Vitriol, the ſame 
of Blue Stone; put theſe together in a Pipkin, and let it 
boil till it comes o a Pint; gargle the Mouth three or fou 
Times a Day, making it warm; then dip ſome Lint, and 
lay it to the ſore Place. 


1— 


— 


OR inveterate Caſet, attended with drepſical Symptoms, 

Jaundice, or Female Obſtruficns, Take Camomile- 
flowers powdered, twenty Graine, Salt of Steel and Snake- 
root, of each ſive Grains; take them either in Bolus's or 
Powders. 

Take Half an Ounce of Camomile-flowers, an Ounce of 
Conſerve of Rue, Rhubarb powdered, and Sal-Armonaac, 
of each two Scruples, and enough Syrup of Cloves to 
make an EleQuary ; let the Quantity of a Nutmeg be taken 


every three or four Hours. 


N. B. You may occaſionally change the Conferve of 
Rue for that of Roman Wormwood, which 1s rather more 
agreeable, and nearly as efficacious. When the- Fit 1s put 
by, the Medicines muſt be continued at large Diftances for 
a Fortnight at leaſt; thrice a Day, for Example, for the 
two following Days; then twice a Day for about a Week 


more; after which, the Conſtitution being much impaired, 


and the Stomach weak, a good plain Bitter, with Oranye- 
pen and Gentian, of each two Drachms, and Camomile- 


owers and Centaury-tops, half a Handful of each; infuſe 


them in a Pint and a Half of boiling Water, and drink a 
la of the" Infuſion, When ſtrained, twice a Day. 7 
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F OR Children when wiolently fore or galled. Take May- 
Butter out of the Churn, Mutton-fuet off the Kidney, 
a Handſul of Stonecrop, a Handful of Knot-graſs, a Hand- 
ful of Elder, and the ſame Quantity of Mallows and Yarrow; 
ſtamp and ſtrain them, then boil them, and ſtrain the Li- 
quor ; then take Pompilion, anoint the Place grieved, and 
put on a Piece of Scarlet Cloth, and lay the Child with the 
Heels upwards, ſpread it on Glove-leather, and lay it about 
the Place grieved. | 


— - 


A Remedy for the Cholick. Take of the Powder of Yar- 
row _ Drachm, in a Glaſs of warm Wine, or any 
other Vehicle. 


2] Or, Take Sage and Mint, boil them in a fit Propor- 
tion of Claret, and then ſtrain and ſweeten it with Sugar. 


Or, Take Sena, Anniſeed, Liquorice (the Wood) 
chopped ſmall, Guaiacum and Elecampane-roots, of each 
two Ounces, and a Pound of Figs ſplit; infuſe theſe in four 
Quarts of Anniſeed-water ten or fourteen Days, and take 
three Spoonfuls at going to Bed, and, if neceilary, two in 
the Morning. Add four Pennyworth of Saffron. 


4] Or, Take Knee-Holly, boil it in Ale, and take a good 
Draught. 


5] Or, Take white French-Beans, dry them before the 
Fire, and pound and fift them, and take a Tea Spoonfut 
Night and Morning, drinking a Glaſs of white Wine after. 


0 make Chelick Nine. Take Guaiacum-chips, Elecam- 

pane- roots, Liquorice ſliced, and Coriander-ſeeds bruifed, 
of each two Ounces and a Half, a Pound of Raiſins ſtoned, 
an Ounce of Rhubarb, and an Ounce of Sena; infuſe them 
in three Quarts of ſmall Anniſeed-water fix Days, ſhakin 
it twice or thrice a Day, the two laſt Days letting it land 
without ; then pour it off ſoftly, as long as it runs clear, 
through a Jelly-bag ; then bottle it up and ftop it cloſe ; 
take ive Spoonfuls at a Time, and if the Fit continues, 
repeat it the ſame Day. It may be taken any Time for a 
ourfeit, Take the ſaine Quantity for a Cough,” or Weak- 
ne's in the Lungs, or two or three Spoonfuls in a Morning 
ating, three or four Mornings together, according as your 


Body is in Strength, | 
DOCTOR 
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D OCTOR Gibſon's Receipt fer a Conſumption, in wad of 

Ae, Milk. To three Pints of Water put forty Snails, 
two Ounces of Eringo-root, and two Ounces of French 
Barley; boil it to a Quart, then ſtrain it, and take twg 
Spoonfuls in Half a Pint of Milk, twice a Day. 


FOR a Conjumption. Take twenty Snails, and a Handful 
of broad Daiſies, and put in a Quart of Water, and 


ntly boil it to a Pint; take a Spoonful every Morning in 


ome Milk. 


2] Or, Take twelve Leaves of Holford to two Quarts of 
D the Spring riſing againſt the Sun in the Morn- 
ing ; it to a Quart, and then take a Quart of new Milk, 
boil it, and let both be cold; then mix it, and drink it like 
common Drink, and no other. 


AN infallible Cure fer a galloping Conſumption, Take 

Half a Pound of Raiſins of the Sun ſtoned, a Quarter of 
a Pound of Fig:, a Quarter of a Pound of Honey, 11:lt 
an Ounce of Lucatellus's Balſam, Half an Ounce of the 
Powder of Steel, Half an Ounce of the Flour of Elecam- 
Pane, a prated Nutmeg, and a Pound of double-tefred 
Sugar pounded ; ſhred and pound all theſe together in « 
Stone Mortar, and pour into it, by Degrees, a Pint of Salla) 
Oil. Eat a Bit four Times a Day about as big as a Nut- 
meg; every Morning drink a Glaſs of old Malaga Sack, 
with the Volk of a new-laid Egg, and as much Flour of 
Brimſtone as will lie upon a Sixpence, the next Morning 
as much Flour of Elecampane, und fo alternately. 


— - ——_ 


74 O nale the Cordial Ball. Take a Pound of the beſt Ar- 
moniac, and three Pints of {2 beſt White Wine pet 
into it Angelica- ſtalks, Tormentil Roots, Pimperne!, Pia. 
gon, and Carduus Benedictus, of each a Handful ; ſhred 
the Roots and Herbs, ſteep them in the Wine thirteen 
Hours, then ſtrain as much out as will wet the Ball as . 
as Batter, and ſet it in the Sun to dry, ſtirring it dalle, 
every Hour at leaſt; put to it Mithridate, Diaſcoraim, 
Powder of Elecampane, and burnt JHacrt's-horn, of eac!. at 
Ounce; foment Half an Ounce of Saffron, Crab's-ci2ws 
owdered, Half an Ounce, and of Pearl three Drachms; 


et them ſtand in the Sun till they are ſteeped amonght 1 
| +: 
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to make into Balls, and dry them in the Sun. They are 


excellent good. It is a good Cordial for all Fevers, and 
perpetual Diſeaſes. 


2 CO — 


I Cordial Tincture. Take two Ounces of the beſt 

Perſian Rhubarb, an Ounce of Liquorice, an Ounce of 
Coriander-ſeed, a Drachm of Saffron, two Drachms of Co- 
chinea! bruiſed, and a Pound of Raiſins of the Sun ftoned ; 
aid to theſe two Quarts of French Brandy, and ſtop it cloſe ; 
then ſet it in the Sun, or by the Fire- ſide, for fourteen Pays: 
zen pour off the TinAure, and put to the Dregs a Quart 
of Brandy, and let it ſtand the ſame Time; then ſtrain it 
of, and mix them together for Uſe. 


— — ů — ——— — — — 


OW to make a Never- failing Cordial. Take Fennel- 

{eed, Cummin-fed, and Coriander- ſeed, of each three 
Ounces, Sena four Ounces, Elecampane-roots, Liquorice, 
and Horſe-radiſh Root, of each three Ounces, Venice Trea- 
de an Oance, Saffron a Drachm, and Raiſins of the Sun a 
pound; cut your Roots, tone the Raiſins, and bruiſe two 
Ounces of Guaiacum, ſometimes called Lignum Vitz ; you 
may leave out the Cummin-ſeeds, and put in this Wood 
hraiſe your Seeds, then put Al together into two Quarts of 


good Brandy put into a Bottle; let it ſtand a Week, then 
tram it off for your Ule. 


et. 


4 *-cipe for Colds and Coughs by Dr. Bracken -f Lancaſter. 
Take of the Herbs Betony and Coltstoot dried, of each 

an Ounce, bet Tobacco Half an Ounce, choiceſt white 
Amber in Powder three Drachms, freſheſt Squinanch, or 
Camel's Hay, and of the Herb Ros Solis, not with the 
oblong, but with the round Leaf, of each Half an Ounce; 
cut tlie Herbs in the Manner of Tobacco, and fprinkle the 
Powder of Amber amongſt them, and ſmoke two or three 
Pipes of it a Day for a Fortnight ; during which Time uſe 
che tollowiag Lozenges : 
Take beit Spaniſh Juice of Liquorice an Ounce, double- 
refined Sugar two Ounces, Gum Arabic finely powdered, 
two Drachins ; Extra of Opium, or London Laudanum, 
one Scruple, or twenty Grains, all well beaten or pounded 
wgeiher ;; then, with Mucilage of Gum 'Tragacaygh, form 
I into 


D 
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into ſmall Lozenges, to be diſſolved leiſurely in the Mouth 
and ſwallowed down as gently as poſſible. | ; c 


2] Or, Two Cups full of Spring-water, ditto of Mill, 
ſimmered over the Fire with brown Sugar-candy, Syrup- 
ſweet, as hot as you can bear it. 


] Or, Take an Ounce of Nettle-ſeed, mix it in Half in 
a Pound of Treacle, and take it at Night, or when you fo 
pleaſe. 


41 Or, Take Balſam Capivi Half an Ounce, diſtolve ;;. 
in the Volk of a new-laid Egg; add to it Half a Pint 
Hyſſop-water, and Balſamick Syrup two Ounces ; hz. 
them wel! together, and take three Spoonfuls going to Bed, 


] Or, Take an Ounce of Honey, as much Brimſtore a 

| will he on a Shilling, or more, an Ounce of Conſerve of 
Roſes, and an Ounce of brown Sugar-candy ; beat ind mi 
them together, and take as much as a Knife's Point will 
hold at going to Bed. If you pleaſe, you may put a littl 


Oil of Almonds amongſt it. Fe 


6] Or, Take Elecampane four Ounces, Marſhmallow: 

twelve Ounces, and Quinces ſixteen Ounces ; boil them in 

fair Water, with the Roots, till they are fo ſoft as to break; 
then break them in a Mortar with the Quinces, and pals , 
4 them through a Strainer ; and to every Pound of Mixte G 

add two Pounds of white Honey, and boil them together, of 
but don't over boi! them; then take them away from th: 
Fire, and to every Pound of the Matter add, of Siftron 4 
Scruple, Cinnamon a Drachm, Flour of Sulphur two Ourcs 
and Liquorice a Scruple ; incorporate theſe well toyethe, 75 
and then it i- made; but it ought to be aromatized wit WM 
Muſk and Roſe-water. If you have no Quinces uſe Mar W > 
malade ; don't boil the Marmalade with the Roots, but i. for 
corporate it with the Roots after they are boiled, and then WF > 


it is done. 


—— bai! t 


— 


a DX. Ratcliffe*'s Receipt for the Hooping Cough. Inke t, 

Ounces of Conſerve of Roſes, two Ounces of Rains 8 
of the Sun ſtoned, two Ounces of brown Sugar-cancy, M //, 
two Pennyworth of Spirits of Sulphur ; beat them up #8 34 
a Conſerve, and take it Morning and Evening. 


21 O 
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2] Or, Take a good Handful of dried Colts-font-leaves, 
cit them imall, aud boil them in a Pint of Spring-water 
til! Halt a Pint is boiled away; then take it off the Fire, 

and when it is almoſt cold Bram it through a Cloth, ſqueca- 
ng the Herbs as dry as you can; ; then throw them away, 
114 difiotve in the Liquor an Oi: e of brown Sugar-candv 
any pon dered, and give the Child (if it be but three or 
four Years old, and ſo in Proportion) a Spoonful of it, coll 
or warin, as the Seaſon proves, three or four Times a Day; 
or ofterer, if the Fit of Cougliing comes frequently, till 
well, which will be in two or three Days; but it will pre- 
{ 85 abate the Violence of the Diſtemper. 
TO ure Cuts. Leaves of Great St. John's Wort, called 

Turſin, cure a freih Cut. From the [y/peFor, publiſhed 
by Dr. Hl. 


HD FY Elixir. Take Fennel-feed, Carraway-ſeed, an: 

Coriander-feed, of each two Ounces, Sena four Ounces, 
Fiec2mpane-roots throe Ounces, Liquorice three Ounces, 
Venice rea le an Ounce, Horle-radith Roots three Ounces, 
and Eat ins of the Sun fRone:l, a Pound; cut the Roots, and 
beat mne Seeds, ten put all toge! her: into two Quarts of 
Brandy, or the fame Qui itity of Canary, and put all into 
2 Glass Bottle, and let it ſtand a Veer, This is approved 
of for ail Obſtructions and ſharp Humours. Take three 
Spoontuls at going to Bed, and three in the Morning, faſting 
an Jour after it. — 


One the Dead Paljy. Take two A rtichokes, Stalks 
and all, and beat them in a Mortar till you get a gvod 
(Quinnty of Liquor; put to it the ſame Quantity of Winte- 
Win: \ inepar and Mountain Wine mixed, and take Half 
Nig aarier of a Pint in the Morning failing, and as much at 
igt 
r, Take a Pourd of freſ; Butter, and ſeven Frogs, 
boi! them well together, and when it is ffrataed it will malte 
Al 4 ment. 


( 


— „ 


Li Drink to cool aud clear the Blood, nnd to corre.” H. arp 
© #iunpurs, Take Fips and Raitins en of each four - 
Ouncce, Anniſeeds and fiveet Fennel bruiſed, of each thice | 

b Ounces, : 


2 
d, 


- 
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Ounces, Liquorice two Ounces, Cinquefoil two Ha, das, 
Mallow-roots and Fennel roots, of each three Onnc-- ; boil 
them in four Quarts of Water for a Quarter of an in, 
then ſtrain it, and fweeten it with Sugar-candy; Wen 
gold, put it in Bottles, and drink of it three Times a Ban. 


2] Or, Take a Pound of Lime to a Gallon of bolling 
Water, and let it ſtand al! Night; then firain it of clear. 
and, to make it ſweet, uſe Liquorice or Figs; drink i; 
Morning and Evening, eating a Cruſt. 


—— 


OR the Dres. Take ſixteen large Nutmegs, 
Spoonfuls of Broom Aſhes, dried and burnt in an (vcr, 


an Gunce and a Half of Muſtard- ſced bruiſed, au Band; 
of Horſe-raduth ſcraped ; all to be put in a Gallon of f 
Mountain Wine, and ſtand three or four Days. A Gil! 
Half a Pint to be taken faſting every Morning, and to (af 
au Hour or two after it. 


My 
2 
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2] Or, Take Hyſſop, Thyme, Green Broom, Water. 
Creſies and Brook-Lime, a Handful of each, and two or 
three Tulip-ronts ; boi! them in two Gallons of ſtrong old 
Ale till it comes to a Gallon ; then put it into 4 Wooden 
Veſſel till it is cold, then put Yeait upon it, and pur a 7int 
of White Wine into it, and two Speonfals of Syrup of 
Cowliips, and bung it up clole. You may take ſome tne 
next Morning, or at any Time. 


3] Or, Take Dwarf Elder, Green Broom, ard 1:1 #:- 
radith, a Handful of each, a Handful of Madder-rovt walked 
and lit, and Half a Pint of Muſtard-ſeed ; put all ef nt 
three Gallons of Ale, as it runs off the Malt, unboiled, 
work it up together with Yeaſt, and take Half o Pint 
Night and Morning, or as often as you pleaſe. 


4} Or, Take a Quart ot fftrong Beer, a Handful of Lro0m 
f.fhes, the inward Kind of green Aſh and Horſe-racitn. a 
Hardtul of each, a Race of Ginger, and a Clove of Gml.ck; 
Heep theſe in the Beer tu enty-four Hours, and take Hat f 
Pint Morning and Evening. 


81 Or. One Ounce of Green Broom burnt to Aſhes, an 


Ouuce of Juniper-berries, and Half an Ounce of Rbunnb, 


ſtee ed · in a Quart of Mountain; let it ſtand twenty-four 


— Heuis. Take 4 Wine Glaſs in a Morning. 
1 : 3 Las 
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"OR the Evil, or aur Humour tending thereto. Take twae 
}{andfuls of red Bramble-leaves, two Handfuls of broad 
Plantane, a Handful oft Verdigreale, a Quarter of a Pound 
0 Hemp-ſeed beat ſmall, an Ounce of Sena, and an Ource 
of Saflifras chopped; boil them all together in ſix 1 
of fweet Wort till it comes to four, and when you have 
boiled it, ſtrain it through a Sieve, put it into a Pot, and 
work i* with Yeait as you do Beer. Take Half a Pint in a 
Morning, and if you don't find that purge enough, take a 
little more. 


— 


E Y F-Water. Take Lye- bright, Plantane, and Red Roſe- 

water, of each an Ounce, the pureſt White Vitriol, 
fincly powdered, a Drachm, and Spirit of Wine camphorated, 
twenty Drops; mix theſe well together, let it ſettle a Day 
orte, and then pour off the Clear from the yellow Setthng : 
When vou uſe this Water, you muſt mix it with Pump or 
Spring-water, and then waſh your Eyes with it. As to the 
Strength of it, yoa muſt mix as your Eyes can bear it, ſo 
make it ſtronger by Degrees as you ſee Occaſion. This is 
good if the Eyes are Blood-ſhot, or a wateriſh Rheum in 
them. 


Or, Take {ome of the cleareſt Wound- water, and mix 
it with the fame Quantity of Spring-water, and waſk the 
Eye with your Finger. It is very goed ſor any Sort of 
Rumour in the Eyes, eſpecially for any moiſt Humour. 


4, Or, Take three Pints of Milk, two Handfuls of Eye- - 
bright, and a Handful of Celan dine; diſtil this off in a cold 
dall, and keep it for Uſe. 


4; , Fake a little Wine-glaſs of Plantane water, as 


„ hits Roſe-water and Mountain, or white Madeira 


- 


4" 
* 


Vs. and a little Powder of 'T'utty ; mix ĩt nd well, and 
Keep it in a Vial ; itratn it as you ule it, and waſh your 
EYES 35 yOu ſce Occaſion. 


3, Or, Take Lapeſtuca and white Copperas, of each 
two Penn yworth ; boil it in a Quart of River Water till it 15 
t, then put it into a Bottle with the Water, and drop 
dae 0 two Drops into the Eye, or wet it I:ohily, 


* 


b 2 6] Or, 


16 The Houſe-keeper's Fever, 


6] Or, Take three Handfuls of red Meadow-daiftes, 24 
infuſe them in a Quart of new Liquor three Days in che 
Sun; then ſtrain them out, put to the Liquor a Piat of 
white Roſe-water, and waſh your Eyes every Morning. 


81 R Hans Sloane“ Ointment for the Eyes. Take of pre. 
pared 'Tutty, one Ounce; of Lapis Hæmatites prepared, 
two Scruples; of the beſt Aloes prepared, twelve Groir:; 
of prepared Pearl, four Grains. Put them into a Porphyry 
or Marble Mortar, and rub them with a Peſtle of the (an: 
Stone very carefully, with a ſufficient Quantity of Viper'; 
Greaſe or Fat to make a Liniment. To be uſed da, 
Morning or Evening, or both. : 
2] Or, Take two Scruples of Camphire, Half an Ounce 
of 'T'utty prepared, an Ounce of Virgin's Wax, and four 
Ounces of May-Butterz melt the Butter and Wax togeth« 
over a Chafing-diſh of Coals, then take them off, put i: 
Roſe-water, and work them together; then pour out the 
Roſe-water, pat in the Camphire and Tutty, and wor 
them together well; then put it in a cloſe Pot for Ul, 


—_ O dry up the Humour of fore Eyes that hate been of lon 
Continuance, Take a Pound of Chips of Lignum Vit, 
divide it into three Parts, and iicep it in a Gallon of Sheng: 
water al! Night; next Day ſet it on the Fire (with ti 
Chips in it) in a Tin or Earthen Pot; when Half is beihd 
away, fill it up to a Gallon again, and let it boi] till 2 Quart 
is conſumed; then take it of, and when it is tectlec ard 
cold, pour off the Liquor from the Wocd, and bottle it us. 
Drink it three Limes a Day, with Half a Pint of Syrup d 
Elder-berries, and renew the Liquor as before. 


r 


FOR a col Face. Take Oil of Elder and Plantane: 

water, of each one Ounce; beat them well toget: : 
until they be exactly incorporated, then anoint the agpricie- 
Place three Times a Day. 


tO 


7 O X a Fewer. At the Be inning oft the Fever, OC! wie! 
= the Party rageth, take Sheep's Lights and lay to te 
Soles of the Feet, and it will draw it quite out of the Head 


Sometimes it cauſeth a Looſeneſs, but then con lortab! 


Things muſt be given, 


2 (7, 


- 


Fits, Cc. Pock-t- Book, 77 


21 Or, Burdock Leavts and Rue, a Handſul of each, and 
Ja a Pound of Currants; beat theſe together in a Mortar 
till they are all alike, ſpread it on a Cloth, and lay it on the 
Feet and Wriſts. 


— —— 
—ͤ—ũ—äũ—— —— — —_ — 


FO R intermitting Fever: when the Inervals are a. 

1t the Stomach appears loaded, or the Bark has been 
given without Ne to grown Perſons, I would recom- 
mend the following Vomit : 

Take from twenty to thirty Grains of the Indian Root 
Ipecacuanha, in any convenient Vehicle, and encourage the 
Operation with plentiful Draughts of Carduus Tea, Water- 
cruel, or Barley- Water, but the former is preſerable in ge- 
neral, eſpecially if the cold Fit is pretty ſevere, To Chil- 
uren it may be given in Proportion down to ten Grains, 
After the Vomit, as ſoon as the Stomach will bear it, be- 


gin with the following Powder. Take twenty Grains of 


'amomile-Rowers, diaphoretic Antimony, and Salt of Worm- 
wood, of each ten Grains; let them be finely powdered, 
well mixed, and fwallowed in a Draught of any Liquor, 
once in three or four Hours between the Fits. If this Form 
be diſagreeable, you may make the Powder into à Bolus, 
with Syrup of Cloves. 

2] Or, Take two Ounces of Jeſuits Bark, infuſe it in 
pring-water, a Pint to Half a Pint, and fo firain it off; 
renew the Water cn the Bark, and fo boil it again to the 


0 
vw 


lige Quantity, and do fo for fix Times; then let it ſtand 


to ſettle, and take the Clear cf it, and mix with Half a 
Pint of the beſt White Wine, and zs much Syrup of 
Olde Gilliflowers, and let the Patient take nine Spoonfuls 


erety four Hours, or as you have Occation, after the Fit 


Is Oft. 


— „  C———_ 


FOR Fits, Take a Quart of the beſt Brandy, eight 


| Pennyworth of Aſſa-Fœtida, fliced ſmall, two Ounces 
0 hard Wood Soot, and two Oances of dried Egg-ſhells, 


Loth dowdered ſmall; put all theſe in a Bottle, and Make 


it every Day, It muſt ſtand eight Days before it is ueſd, 
and be taken three Days beivre the New Moon, and three 
Days after; fo alio thee Days before the Full Moon, and 
three Days after, a Spoonful end a Half at a Time, till 


b 3 the 


_—_ — 


Fo 
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18 The Flouſe-keeper's Gout, (2; 


the Bottle is out. Take it in the Morning, and fail wo 
Hours aſter it. 


O cure a Flux. Take the Stalks and Leaves of lea. 
bane, dry them gently, and powder them. Of this 
Powder give about a Drachm at a Time, in Green Jeu c: 
Broth, twice in a Day. 
HE Duke of Portland”; Receipt fer the Gout and Rheuma- 
tim. Take Ariſtolochia and Gentian Roots, Gertman- 
der, Ground-Pine, and Centaury, Tops and Leaves, dris!, 
powdered, and ſifted as fine as you can, of each equal 
Quantities, The Doſe is a Drachm in a Morning faſting in 
Wine and Water, Tea, or any other Vehicle, for three 
Months ; three Quarters of a Drachm for three Month: 


more; Half a Drachm for three Months more; and then 


Half a Drachm every other Day for a Twelvemonth. To 
be taken in the Fit as well as out of the Fit. Forbear high 
Sauces, Drams, Champagne, &c. and uſe moderate Exe:- 
ciſe, particularly Riding. 


2] Or, When you are wrapt up in Flannel, drink Lia 


a Pint of ſtrong Mountain-Whey twice a Day, with an 
Fating Spocafal of Hartſhorn in it; this will warm your 
Stomach, and keep out the Gour, thin the Blood, and pro- 
duce a very ftrong Perſpiration, which will take c# the 
violent Pains, ſhorten your Fit at leaſt one-third, or mo!c; 
and when you are wel! enough to go abroad, that Tender- 
neſs, Weakneſs, and ſome little Pains that attend gouty 
People, after they are what they call recovered, will var'\ ; 
ſo that when they are free of the Gout, they will be per- 


feftly ſtrong. Take care to get genuine Hartſhorn, for 


that is ſcarce to be found. From the Inſpector, publiſhed 
by Dr. Hull. 

3] Or. Take the oldeſt Tallow you can get (if it be but 
a Year old it will do) and Garlick, of each equal Parts; 
amp them together, ſpread it on Canvaſs, and Jay it on. 
it eaies the Pain, and draws out the Humour, to dm 
F. tion. 


tt Hi. — 


OR the Green Sichneſi, by Dr. Ratcliffe. Take fix C. aus 
of the Filings of Steel, with as much Extract of (eg, 
tian as will make them up into the Conſiſtence of s; 


Nat 


. 


3 


Gnpes, Ge. Packet- Bock, 19 
make the Pills ſmall, and take one in the Morning, one at 
tour O'Clock in the Afternoon, and another at going to 
Bed. | 

2] Or, Take fix Quarts of Spring Water, two Handſuls 
of Pennyroyal, a Handful of red Fennel, and a Pound of 
bellv-prece of Pork; few them to three Quarts, and take 
Halt a Pint Morning and Night. 


7 OR ihe Gripes. Take fourteen Drops of the Oil of juni- 

per dropped on Loaf Sugar, and either go to Bed, or lie 
down after taking it; if it does not cure the firſt Time, after 
a while take more, | 


TO cure the Gripes in Children. Take a Spoonful of Hemp- 
ſced, and boil it in Half a Pint of Water ſweetened with 
Sp7Aar. 

This will likewiſe cure the Cholic in grown Perſon, 


{ Liniment to make the Hair grow. Take Gum Labda- 
num fix Drachins, Bear's Greaſe two Ounces, Honey 
Half an Ounce, Southernwood powdered three Drachms, 
01! of Nutmegs aDrachm, and Balſam of Peru two Drachms; 
and mix all very well. This is recommended for thoſe 
Places which are bald, but they are firſt ordered to be rubb'd 
with an Onion till very red, and then to be done over with 
this, which is to be repeated two or three Times in a Day for 
three Months. A 


FO cure the Head-ach. Stamp ſome Ground-Ivy, and 
ten let the Patient ſnuff it up the Noſtrils. 


2] Or, Take one Handful of red Roſe-leaves and Vine- 
gar boiled together till the Leaves are ſoft, then put in one 
Handful of Wheat Flour, ſpread it on Cloths, and apply it 
In the Temples. 


OR a Hoarſeneſt. Take a Quart of Pennyroyal Water, 
and an Ounce and three Quarters of Spaniſh Liquorice, 

and immer it over the Fire, | 
2} Or, Take a Fig and toaſt it, put a Tea-cupful of 
Nan on it while it is hot, eat it going to Bed; and for 
Drink, 


|; 
þ 
| 


20 The Houfe-treper*s Itch, e. 


Drink, Beer and Water boiled and ſtrained, ſweetened ith 
Sugar- candy. 


— „ 


O cure the Yellow Jaundice. An Ounce of Turmes. 
one- eighth Part taken twice a Day, in a litde warm Ale, 
or Water-gruel, will cure it. 


44 


Half a Pint of Ale to it on Drinking. 


— 


FOR a Pain in the Tcints, Take Gooſe-Greaſe, and ub 
the Joints, or where the Pain is. 


— — 


FOR the Iich. Boil a Handful of the Roots of Blecampane, 

and a Handful of the Roots of ſharp-pointed Dock, in 
two Quarts of Spring-water to three Pints; rain it, and 
waſh the Parts affected once or twice a Day, 


— . 


T O make Lime Drink, Take a Pound and a Half of Ot- 

leif Lime, pour upon it (by Degrees) fix Quarts of Spring- 
water, and let it ſtand till it is clear; then infuſe thin-{in'd 
Liquorice, ſcraped and {liced, two Ounces, Annifeeds bruitec, 
and Saſſaſras fliced thin, of each ſcur Ounces. Sarfarar!' 
two Ounces, China- roots ſliced, an Ounce, Currants {it a 
Pound, and a Quarter of a Pound of Mace; you may begin 
to drink when you pleaſe. After it has infus'd twenty bur 


Hours, put them into another Pot, and clear the Water of th: 
Lime into them. 


—_—— 


O make Lip-Salve. Take Half a Pound of Butter, alf 
an Ounce of Virgin's Wax, Half an Ource of Benjamin, 
Half an Ounce of Ackarony-root, Half an Ounce oi 72 
Sugar, and a Bunch of white Grapes ; put all theſe over te 
Fire till they arc melted, then ſtrain it through a Sieve, 2nd 


make it into Cakes, 


t ; o | 70 


Ointment, &c, Packet- Book, 21 


0 flop a Lorſeneſs, Take Conſerve of Marigold Flowers, 

the Quantity of a little Nutmeg, for three iNights ; if it 
does not ſtop, take it in the Morning, Take a Pound of 
Marigold Flowers to a Pound and a Half of Sugar to make 
the Conſerve. 


2] Or, Take old Quince Marmalade and Conſerve of 
Sloes. buil theſe in Red Wine, and drink one Glaſs twice a 
Day. 


O increaje Milk. Make Pottage with Lentils, and uſe it 


freely. 


— 
— — 


OR a ſore Mouth. Take burnt Alum, Bole Armoniac, 
and Sugar, of each a like Quantity; take a Knife's 
Point fall two or three Times a Day. 
70 Stop Bleeding at the Noje. Take the Flax of a Hare, 
the Moſs of an Aſh-tree, and Bole Armoniac; chop 
thom together, wet them with fair Water, and put it into 
tue Noſtril that bleeds, let it ſtay twenty-four Hours, and 
1 there be any looſe Fleſh or Skin, cut it off, or it will not 
top. 


O make Oil of Charity, On (or about) the 1oth of May, 
take a Quart of the beſt Sallad-Oil, a Handful of red 
Sagt, another of Wormwood, Roſemary and Lavender, of 


each a like Quantity, and Charity, two Hendfuls ; ſteep- 


theſe together, and put them into the Oil (being in Glaſs) 
and ſet them in the Sun ten Pays together; then ſer it on the 
Fire, and let it ſimmer a Quarter of an Hour; then ſtrain 
them, and put the ſame Quantity of Herbs as before, and 


let it Rand in the Sun three Weeks cloſe covered; then ſet . 


it 0a the Fire again, and let it ſimmer an Hour, and then 
rain it, It is good for healing any inward Bruiſe, Sciatica 
Pains, fore Breaſts, or any other ſore Swellings, Aches, or 
Pains, whatever. | 


Cem * 


I Ointment, Take two Pounds of Hog's-lard, a Pound 
of Venice Turpentine, eight Ounces oft Bees-wax, and 
ut of Linſeed Oil; put your Hog's-lard into a Pipkin 
over 


j 
| 


—_—_ Prom uw —o_—_ go yr Ga” 
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22 The Houſe-kceper's Piles, &. 
over a gentle Fire, and when it begins to boil put in 1! 
'Turpentine, and the Bees-wax ſhaved thin, and @ Pint of | in. 
ſeed Oil; ſtir them well, and pour it into a Veſſel for | 


— — „4 ——— —— — —- — 
— 


OR a Pain with a Swelling, or a dry Sore, Lake Di— 
dum Vollipas, ſpread it on a Cloth, and lay it o «© 


rub it all over the painful or fore Place; as it dries and rub. * 


away, lay on more till the Pain is gone, and let it continu, 
on till it comes off of itſolf. 


+ OR the Piles. Take Pompilion, Oil of Elaer, arc 

Flour of Brimftone, of each a like Quantity, and Sheng 
Suct, a little more than either of the former; meit chen 
all together, and anoint the Part. If they are inward, cu: 
a Piece aud put it up. 


——— — T — — 


—— — — — — — 


T HE Negro Caſar's Cure for Poiſon. Take the Root: of 

Plantane and wild Hoare-hound, freſh or dried, tluve 
Ounces, boil them together in two Quarts of Water to on: 
Quart, and frain it; of this Decoction let the Patient abe 
one third Part three Mornings faſting ſuccefhively ; (rom 
which if he finds any Relief, it muſt be continued wi he 
is perfeQ]y recovered: On the contrary, if he finds no Al. 
teration after the third Doſe, it is a Sign that the Patient 
has either not been poiſoned at ail, or that it has been with 
ſuch Potion as Ca/ar's Anti lotes will not remedy, ſo way 
leave off the Decoction. 

During the Cure, the Patient muit live on a ſpare Diet, 
2nd abſtain from eating Mutton, Pork, Butter, or any other 
fat or oily Food, 

N. B. The Plantane or Hoare-hound will either ci them 
cure alone, but they are moſt e cacious together. 

In Summer, you may take one Handful of the Root: and 


„Branches of each, in the Place of three Ounces of the [ot 


of each. 

For Drink, during the Cure, let them take the fol 
lowing : 

Take of the Roots of Golder-Rod f::z: Ounces, i! 
Summer two large Handfuls of the Roots and brit! © 


together, and boil them in two Quarts of Water, to 


Quart; to which alſo may be added a little Hoare-hound 
znd Saſſafras. Io this Decoction, after it & firaned, #4 7 


V4 
* 24 420 


Plague, Cc. Pocket- Book, 23 


Glaſs of Rum or Brandy, and ſweeten it with Sugar for or- 
dinary Drink. 

Sometimes ay inward Fever attends ſuch as are poiſoned, 
fo: which he orders the following: 

i ale 2 Pint of Wood-Athes and three Pints of Water, 
fir and mix them well together, let them fland all Night, 
aud train or decant the Lye off in the Morning, of which 
ten Ounces may be taken ſix Mornings following, warmed 
or cold, according to the Weather, 

Theſe Medicines have no ſenſible Operation, tho” ſome- 
times they work in the Bewels, and give a gentle Stool. 

he Symptoms attending ſuch as are poitoned, are as 
follows : 

A Pain of the Breaſt, Difficulty of Breathing, a Load at 
the Pit of the Stomach, an irregular Pulſe, burning and 
violent Pains of the Viſcera above and below the Navel, 
very reffleſs at Night, ſometimes wandering Pains over the 
whole Body, a Reaching and Inclination to vomit, profuſe 
date, (which prove always ſerviceable) ſtimy Stools, both 
den coitive and looſe, the Face of a pale and yellow Co- 
our, ſome:imes a Pain and Inflammation of the Throat, 
the Appetite is generally weak, and ſome cannot eat any 
ing; thoſe who have been long poiſoned, are generally 
very feeble and weak in their Limbs, ſometimes ſpit a great 
deal, the whole Skin peels, and likewiſe the Hair falls off. 

For the Diſcovery of this Remedy, and for his Cure of 
che Bite of a Rattle-Snake (fee Page 5.) the General Aſſem- 


| bly of Carolina purchaſed his Freedom, and granted him an 
allowance of 100 J. per Ann. during Life, 
15 2 2524 univerſal Purging Potion. Take of the beft ' | 
Sena Half an Ounce, Sweet Fennel bruiſed a Drachm, | 
ant flcep them all Night in ſomewhat more than a Quarter | 
of a Pint of Ale; next Morning ſtrain and preſs it out, and 
diſolve in the Liquor an Ounce of good Manna, and ſtrain 
It again, | 


A Print ie prevent the Plague. Take three Pints of the 
den Muſcadine, and boil in it Sage and Rue, of each 

a Haudtful, until a Pint be waſted ; then ſtrain it over the 
Fire again, and put therein a Pennyworth of Long Pepper, 
Ralf an Ounce of Ginger, a Quarter of an Ounce of Nut- 
megs, 


24 The Houſe-eeper's Pleurily, R 


megs, all beaten together; let it boil a little, then put tt tl 
it four Pennvworth of Mithridate, two Pennyworth of 7 5:4 C 
cle, and a Quarter of a Pint of Aqua Vitz, ſtir them 4% p 
together, and take a Spoontul of it warm, both Me "no a 
and Evening, if you are much afflicted; if not, once Day n 
1 ſufficient. } 

2] Or, Take Venice Treacle and Mithridate, of cach q 
an Ounce, the Confection of Alkermes two Drachmes, zd 
Conſerve of Wood-forrel two Ounces; mix them together 
and take the Quantity of a Walzut every Morning, 


3] Or, Take a Drachm of Venice Treacle every Mor: 
e ing in diſtilled Water of Wood-ſorrel. 


— - ———ä— 


78 R a Pleuriſy without Bleeding. Take a Quart of 
! Milk, and make a Poſſet-drink thereof with tempera: . 

Ale; put therein, whilſt it is hot, three Balls of Stone 
| horſe's Dung in a Rag, and when the Poſict-drink is c 6 
c enouchp wring the Rag hard with your Hands into the d 
Poſſet-drink: Lo qua/ify tne Taſte of it, put a few Fund t 
and Carraway-ſeeds into it, then warm Half a nt. 7 
warm as the Patient can drink it, and pur a Spounir! a 
- the beſt Oil into it, and flir them together. Drink . a 
twice a Day. | I 

5 2] Or, Lay a Plaiſter to the Patient's Side. Take ber 
ö ley-meal, mix it with the Perſon's Urine, and make it in. 0 
a Cake, and bake it; when it is baked, cut off the up per- 0 
| moiſt Cruſt as you do to butter a Cake; do this with Ta, t 
( and apply it hot to the ſhort Ribs where the Pain lie: y 
{ Bind 1t with a Roller. h 
| b 


f HE Red Pes uder. Take Tormentil Roots and Leave, F 
[ Scordium, Pimpernel, Carduus, Betouy, Scabious, ans 
Angelica-leaves, of each a Handful, waſhed, and dr: 
in a Cloth, and ſhred and bruiſed a little; put thele i: - g 

Pint of Mountain Wine at three Times, and let the ins 
| ita, q three Days to fetch out all the Virtue of the Forts, 
ſtirring it ſometimes; then take a Pound of the bet Bel 

| 8 pound it, ſift it, put it into a Baſon, and {ira 
much of the Wine into it as will make it a Batter, avi 
„ ſtu it well and often; when it is dry, put in mote of the 
Wide till you have put in all; and when you have put 

1 


e 


£ 
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the laſt Wine, put in twelve Pennyworth of Saffron; an 
Ounce of Mithridate, and an Ounce of Hartſhorn, finely 
pounded ; when it is dry, make it into round Balls as big 
as Walnuts, fo dry it in the Sun. 


„ 


— 


[OR the Rheumats/m. Take a Quart of Anniſeed, Half 
an Ounce of Rhubarb ſliced, and two Pounds of Raiſins 
toned. Drink a Glaſs of this nine Mornings together. 


2] Or, Drink Buckbane Tea every Morning, with two 
Tea-Spoonfuls of Hartſhorn Drops,—-This cured a 
thouſand poor People, and why not the Rich ? 


Take two. Spoonfals of Linſzed- Oil made without 
Fire; take it in the Morning faſting, and as much before 
going to Bed, for nine Days together, and keep yourſelf 
very warm. 


Ready Cure for a Rupture. Take a Bull's Bladder, and 

dry and rub it to Powder, Pc der of Bones, and Pow- 
dcr of Roſin, and take them on the Point of a Knife dry; 
take molt of the Bladder, and take it laſt at Night, ſeven 
Times. Eat nothing that is looſening, and take no Milk, 
and you may depend upon a Cure. 


—_— ll... 


LAPI S Calaminaris Salve. Take a Pint of the beſt ſweet 

Sallad Oil, four Ounces of Bees-wax, and two Qunces 
ot Lapis Calaminaris beat fine ; boil theſe together in Silver 
or Earthen Ware Half an Hour, or more, ſtirring it all 
the while till it is quite cold; then put it into a Pot for 
your Uſe: It is not for drawing, but healing. Take Roſin, 
finely beat and ſifted, and lay it on a Cut, or any Sore that 
bleeds, and lay on the Top of it a Bit of this Plaiſter, and 
it will cure it perfectly. 


— 
— — — 


rr 


the Sun, well beat together, will remove the Pain. 


W 


Quart of Rheniſh Wine, put it on the Fire, and put in 
two or three Slices of Horſe- radiſh, Water creſſes and Hrook- 
me, one Handful of each, bruiſed, three Seville Oranges, 
iced, with the Rind on, Half an Ounce of Juniper Ber- 

A Tc *-I\CS ; 


» 
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FOR a Pain in the Sides, White Sugar, and Raiſins of 


FOR the Seurvy, Take a Quart of Spring-water, one 
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ries ; let it boil Half an Hour, then take it of the Fire, 
and add one Pint of the Juice of Scurvy-graſs, boil it 
again with one Handful of brown Sugar; then ſtrain it of, 
Drink, one Glaſs-ſull in the Morning, and again at Four n 
the Afternoon. 

2] Or, Take foren Grains of Scammony, four Ounce of 
Calterne, and eight Grains of Cream of Tartar. This 
Doſe for a Child of ſeven Years old; but you muf! dovb'z 
the Quantity for a grown Perſon. 


N efjocFual Cure for all Diſiempers ariſing from ai, RIS 
terate SCurvy. Take four Ounces of the Infide Ir; 
of Spaniſh Oak, two Ounces of the Inſide Bark of | int, 


two Ounces of Shumack Root, boil them in three Qt 


of Water till it comes to three Pints. The Patient myk 
drink a Pint the firt Morning; in a Minute or two after 
Half a Pint more; at Noon, Half a Pint; and at Night, 
Half a Pint: Likewiie daily after, till the Cure is pericft-d, 
Half a Pint in the Morning, Half a Vint at Noon, and de 
the ſame.at Night. If any Ulcer and proud Fleſh, waſh then 
with Blue-ſtone Water, anointing them afterwards ith 
Hog's Fat and Deer's Dung, or Hare's Dung. 

For the Diſcovery of his Remedy a Negroe Mzn 9 
Virginia was freed by the Government, and had 30 . 
Iing tor Life. 


— 


O make Snail Water. Jake ſæmaris, Coltsfoot, Eon 
hound, Maidenhair, Balm, and Spcarraint, of cich 4 
good Handful, and three Hlandfuls of Ground-ivy ; bruik 
them, or chop them a little, and put them into a C;allon 
of Milk, with Half a Peck of Snxis, firſt bruiſed ; ler the 
Ingredients ſtand all Night in your Still, and difti) them 
over a gentle Fire in a cold Still; ſtir it two or three "times 
in the Still, that it may not bun. A grown Perſon met 
take Half a Pint in à Morning faſting, and laſt at Ny, 
ſweetened witch white Sugar-candy, and a Child a Quazter 
of a Pint. 


— — 


＋ꝙ⁵—PP ———— —ů— ͤve 


— — 


: SE Cena une 
| 70 the Spleen. Take a Quarter of a Pound of Mad der- 


© roots, beat them as ſmall as you can, and ther they 
can't be known; put them, thus beaten, into a Glas Pet 
tle, and All it with White Wine; then ſtop it vp cole, 
8 3 1 | ane 
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and it may be drank in three Days Time. When you ue 
it, ſhake your Bottle, and pour the Liquor through a ſmell 
Hair-Sieve, putting the Powder again into your Bottles, 
This is not to be taken when the Fit is on, Drink a Quar- 
ter of a Pint every Morning, and as much at Night, faſſing 
an Hour before, and an Hour after it. This Bottle, when 
the Liquor is out, mult be filled up again with Wine. The 
ſecond Steeping is as good as the firik The longer it is 
keepes the better. 


5 PRING Ale, by Dr. Willis. Take Roots of Polypody 

of the Oak, Dock-rocts, ſliced and dried, of each Half 
2 Pound, Sena tweive Ources, Engliſh Rhubarb Half a 
Pound, Coriander-ſeed {four Ounces, yellow Sanders two 
Ounces ; fiice and bruiſe theſe, put them into a Veſſel with 
eo Gallons of middling Ale, and tap it at eight Days. 
You may drink a Pint or more, as it works, according to 
your Age and Strength. 


STOMACH Wine, by Dr. Ratcliff. Take the Roots of 

Virginia Snake-weed, and (Zentian, of each three Qunces ; 
of Galangal, Cloves, Cabebs, Mace, Nutmeg, and Saffron, 
of each one Drachm ; infuſe theſe cold in three Pints of 
Cauary. 


—  - 


_— 


pill Rhubarb ; ſteep theſe Ingredierts in Rum or White 
Wine, | 
4 


— 


— — „— 


A Bitzer Draught te ftrongrhen the Stomach and Nerves. 

Take the Roots of Gentian and Zedoary, thin ſliced, 
the thin Parings of Oranges, and Seeds of Cardamom, of 
each > Drachm, the Powder of compound Sena, two 
Drachins ; pour upon theſe a Pint of boiling Water, and 
let them infuſe a Quarter of an Hour before the Fire, not 
upon it; add to it four Spoonfuls of compound Wormwood- 
Water, and take four Spoonfuls in the Morning faſting 3 
you may ſieep after it: Repeat the ſame three Hours after 
Dinner, faſting two Hours after it. 


C3 FOR 


God Bitter for @ ccid waitry Stcmach, Take Spake- 
root, Cuckow's-meat, Saffron, Gentian, Oranges, and ” 


mn + 
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FOR a Stoppage in the Stomach, Take onefp int of Hyſſop 

water, a Pint of Maſcadine, four Races of Ginger, :. 
muck Liquorice ſliced, two Pennyworth of Sugar-candy beat 
ro Powder ; put all into a Glaſs Bottle, ſtop it cloſe, and 
ſhake them well; let it intermix twenty-four Hours, and 
drink a Glaſs Morning and Evening. 


—_ — — — 


FOR the Stone and Gravel. Take one Quartern of Gin, 

(two Shillings per Quit) one Pennyworth of Parſle: 
water, as much of Sy1vp of Marſh- mallows and Swect C 
the Juice of two or three large old Onions; mn. 
whole, and drink it as hot 2s you can; then take chrer 0 
tour Half-pint Baſons of Jelly made of Trotters, or Sher. 
Feet, for a Strengthener, 


2; Or, Take of Broom-{eed, finely ground, as much 
Quantity as will lie upon the Surface of a Shilling, vo oil 
ct White Port, Morning and Evening. 

3] Or, Take Daffy's Elixir four Spoonfuls, Oil of Olives 
two Spoonfols, Liquid Laudanum three Drops, and 
Turpentine twenty Drops; mix them with Sugar, and tz." 
this Doſe at the Beginning of the Fit, 


4] Or, Take of the Herbs Sorrel, Sage, Ger rnder, 
Lavender, Fennel, Parſley, Thyme, Winter-ſavoury, Tev- 
ny-royal, and Hyſiop, of each two Handfuls; chop then 
all together, and infuſe them twenty-four Hours in thre? 
Gallons of ſmall Ale; ſlice two or three Nutmegs, and pe 
to it Venice Turpentine, well waſhed in red Roſc- water, 
the Quantity of a Walnut, and as much Live Honey ; tn 


put all into a Linen Bag, and diſtil it; draw in al! 1-2 


Quarts, of which may be drank four or five Spconfuls ig 
White Wine, or any other Liquor. If your Urine 1; tn! 
Tharp, take it three Mornings before the Full Mon, an: 
three before the Change. If it be taken at the Begin 
of a Fit, it often carries it of. | 


5] Or, Take Marſh-mallow-roots two Ounces, a $y00r- 


ful of Pearl Barley, two Handfuls of Melon-leaves, 1: 


am Ounce of Liquorice, and Half an Ounce of Daucus 
Jerds; boil them in a Quart of Water and a Pint af Ale, 


until one Third of it be waſted ; then ſtrain it, and drir! 


Half a Pint of it very warm. 
" iris 
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e Toanna Stephens“ Medicines for the Cure of the Stone 
ond Gravel, with the Methed of preparing and givins the 
fame. 

My Medicines are a Powder, a Decocdon, and Pills. 

he Powder conſiſts of Egg-ſhells and Snails, both cal 
cined, 

The Decoction is made by boiling ſome Herbs (toge- 
ther with a Ball, which conſiſts of Soap, Su ines Creiles 
burn: to a Blackne ſs, and Honey) i in Water. 

The Pills conſiſt of Snails calcined, wild Carrot-ſeeds, 
a tar ſeeds, Aſhen-keys, Hips and Nn 11 burnt to 

ackneſs, Soap and Honey. 


The Powder is thus prepared: F 


Take Hens Egg-ſheils well drained from the Whites, 
dry and clean, cruch them fall with the Hands, and BI a 
Procble of the Twelfth Size (which contains ncürly thres 
pi te) with them lightly; place it in the Fir", and cover 

wth a Tile ; then REap Coals over it. that It may be 

Ty cab NMidit of a very ſtro ng 0 ear Fire till the F.gg-ſhells 
be calc; nd to a oreyi ih White, and acquire an acrid falt 
Tate; "Thi 5 will take ap eight Hours at lealt. After they 
are thus cal cined, put them into a dry clean Earthen Pan, 
wich muſt not be above three Parts full, that there may 
be Room for the Swell ling of the EKgg-ſnells in Slaking. 
Let the Pan ſtand uncovered in a dr Room for two Months, 
and no longer. In this Time the Eg-ſhells will become of 
a milder Taſte, and that Part, which is ſufficiently calcined, 
wil tall into a Powder, of ſuck a Finenefs as to paſs through 
common Sieve, which is to be done accordingly. 

In ke Marner, take Garden. Saat with their Shells, 
chaned from the Dirt, fl! a Set) le of the ſame Size with 
them vhole, cover it, and plice it in a Fire, as hefore, till 
the daails have done ſinoaking, which will be in about an 
Hour, taking Care that: hey do not continue in the Fire 
atter that. They are then to be taken out of the Crucible, 
ng imme d! ately rubbed in a Mortar to a fine Powder, 

ich ought to be of a ver y dark grey Colour. 

Ace, If Pit Coal be made vie of, it will be Proper, in 
order that the Fire may the ſooner burn clear on the 
Top, that large Cinders, and not freſh Coals, be 
[laced upon the Tiles which cover the Crucibles, 

4 Iheſe 
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Theſe Powders being thus prepared, take the Epr-ſhe!! 
Powder of fix Crucibles, and the Snail-Powder of ore, 
mix them together, rub them in a Mortar, and paſs them 
through a Cypreſs Sieve, This Mixture is immediately tc 
be put up into Bottles, which muſt be cloſe ſtopped, and 
kept in a dry Place for Uſe. I have generally added ; 
{mall Quantity of Swines Crefles burnt to a Blackneſs and 
rubbed fine; but this was only with a View to dilguile it, 

The Egg-ſhells may be prepared at any Time of the 
Year, but it is beſt to do them in Summer. The Snail; 
ought only to be repared in May, June, July and August; 
and I eſteem thoſe bel which are done in the firſt of theſe 
Months. 

The Decoction is thus prepared: 

Take four Ounces and a Half of the beſt Alicant gap, 
beat it in a Mortar with a large Spoonful of Swines Creliee 
burnt to a Blackneſs, and as much Honey as will make 
the whole of the Conſiſtence of Paſte, Let this be formed 
into a Ball, 

Take this Ball, and Green Camomile, or Camomi!- 
Flowers, Sweet Fennel, Parſley, and Burdock Leaves, 
each one Ounce : When there are not Greens, take thr 
lame Quantities of Roots: Cut the Herbs or Roots, ſlice ite 
Ball, and boil them in two Quarts of ſoft Water [ail un 
Hour; then ſtrain it off, and ſweeten it with Honev. 

The Pills art thus prepared: X 

Take equal Quantities, by Meaſure, of Snails calcined 2: 
before, wild Carrot-ſeeds, Burdock-ſeeds, Aſhen- keys, 
Hips and Hawes, all burnt to a Blackneſs, or which is 
the ſame Thing, till they have done ſoaking ; mis them 
together, rub them in a Mortar, and paſs them throvgh a 
Cypreſs Sieve. Then take a large Spoonful of this Me 
ture, and four Ounces of the beſt Alicant Soap, and bea. 
them in a Mortar with as much Honey as will make the 
whole of a proper Conſiftence for Pills. Sixty of which we 
to be made out of every Ounce of the Compoſition. 

The Method of giving thele Medicines is as follows 

When there is a Stone in the Bledder or Kidncys, 10 
Pewder is to be taken three Times a Day, wiz, in a Mor- 
ing after Break ſaſt, in the Afternoon about Five or Six, aue 
at going to Bed. The Doſe is a Drachm Averdupeizc, ot 
y-ux Greins, which is to be mixed in a large T ea-cupful 


- 
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of White Wine, Cyder, or ſmall Punch; and Half a Pint of 
the Decoction is to be drank, either cold or milk-warm, 
after every Doſe, | 

Theſe Medicines do frequently cauſe much Pain at firſt ; 
in which Caſe it is proper to give an Opiate, and repeat it 
as often as there is Occaſion, 

If the Perſon be coftive during the Uſe of them, let him 
take as much Lenitive Electuary, or other laxative Medi- 
cine, as may be ſufficient to remove that Complaint, but 
not more: For it muſt be a principal Care at all Times to 
prevent a Looſeneſs, which would carry off the Medicines ; 
an if this does happen, it will be proper to increaſe the 
Quantity of the Powder, Which is aſtringent, or leſſen that 
of the Decoction, which is laxative, or take ſome other ſuit- 
able Means, by the Advice of Phyſicians. 

During the Uſe of theſe Medicines, the Perfon ought 
to abſtain from ſalt Meats, Red Wines, and Milk, drink few 
Liquids, and uſe little Exerciſe, that ſo the Urine may be 
the more ſtrongly impregnated with the Medicines, and 
the longer retained in the Bladder. 

If the Stomach will not bear the Decoction, a ſixth Part 
of the Ball made into Pills muſt be taken after every Doſe 
of the Powder. 

Where the Perſon is aged, of a weak Conſtitution, or 
much reduced by Loſs of Appetite, or Pain, the Powder 
muſt have a greater Proportion of the calcined Snails than 
according to the foregoing Direction; and this Proportion 
may be increaſed ſuitably to the Nature of the Caſe, till 
there be equal Parts of the two Ingredients. The Quantity 
alſo of both Powder and Decoction may be leſſened for 
the ſame Reaſons. But as ſoon as the Perſon can bear it, 
he ſhould take them in the above-mentioned Proportions and 
Quantities. | 

bead of the Herbs and Roots before-mentioned, I 
live ſometimes uſed others, as Mallows, Marfh-mallows,” 
red and white Yarrow, Dandelion, Water-creiſes, and 
Horie-radiſh Root, but do not know of any material Diffe- 
rence. 

Ihis is my Manner of giving the Powder and Decoction. 
As to the Pills, their chief Uſe is in Fits of the Gravel, 
**ivnded with Pain in the Back and Vomiting, and in __ 
pic:hons of Urine from a Stoppage in the * = 

c 
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theſe Caſes, the Perſon is to take five Pills every Hour, Day 
and Night, when awake, till the Complaints be removed, 
They will alſo prevent the Formation of Gravel and Cj. 
Stones in Conſtitutions ſubject to breed them, if Tor; 
Fifteen be taken every Day. 

Tan. 16, 1739. J. STEPHE xs, 


alte or any Strain or Sere, Take a Pint of the ben 
© © Sallad Oil, Half a Pound of Red Lead, and an Cunce 
of Bees-wax ; boil theſe together, and then put in the W.; 
it is enough when it grows brown; you may cut yorr 
Cloth in Shreds, dip it in, and then hang it over Stic as t9 
cool for the Sear- cloth; pour the reft on an oiled Board. and 
make it in Rolls. 


2] Or, Boil Bran in Wine Vinegar to the Confifience 9 
a Poultice; put in a ſmall Lump of Hog's Lard, or frech 
Butter, and apply it warm, renewing the Poultice once :n 
twelve Hours for two or three Times. 


s O make Surfeit-Water. Take a Peck of Poppies, to 

which put two Gallons of Brandy, two Pounds of . 
and Raiſins, and two Pounds of Dates, (itone your Rains, 
and ſlice your Figs and Dates) two Cunces of Liquorice cut 
ſmall, two Ounces of Anniſeeds bruiſed, with a Handty: 
of Marigold-Howers, a Handſul of red Roſe-leaves, and a 
little Balm and Mint cut ſmall ; put all theſe into an Earthen 
Veſſel, and let it ſtand warm a Fortnight, and then ſtrain it 
off, and bottle it. You may make white Surfeit-Watcr of 
the Lees of it. 


2] Or, Take ten Gallons of Brandy, ten Pounds of Pop- 
pies, two Pounds of Figs fhced, two Pounds of Raiſins flicad. 
three Quarters of a Pound of Liquorice thin fhced, fi 
Ounces of ſweet Fennel-feeds, and fix Ounces of Annie 
bruiſed ; let theſe infuſe nine or ten Days, ſtirring it ere) 


Day. 


— 


O make Tar-water, Pour a Gallon of cold Water cn 2 
Quart of Tay; fir and mix them thoroughly with 
Ladle, or flat Stick, the Space of three or four Minutes, 
after which the Veſſel mult Rand forty-eight Hours. 


* * 
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the Tar may have Time to ſubſide; then the clear Water 
is (0 be poured off and kept covered for Uſe, and no more 
made from the ſame Tar, but it ſerves common Purpoſes. 


OR a fore Threat. Take an Ounce of red Roſe-leaves, 

4 Quarter of an Ounce of Pomegranate-flowers, freed 
from the Huſks and Seeds, a Drachm of Cochineal finely 
powdered, Spring-water a Quart, and Spirit of Sulphur a 
Quarter of an Ounce ; put them all together in a Quart 
bottle, infuſe it cold about a Week, often ſhaging the Bot- 
tle, aud then ſtrain it off, without preſſing. V/hen you ule 
it, ti ke two Spoonfuls of the Gargle, and four of Spring- 
water warmed, with a Lump of fine Sugar in it; waſh your 
Mouth very well with it, and ſpit it cut, and afterwards 
ear 'e your Throat well with it; do this efpecially the 
bi Thing in a Morning, faſting an Hour after it, and the 
lat Thing at Night; and at other Times as you think con- 
vement. 

Or, Take a Lump of Sugar, drop Hungary-Water 
om it ti it is well ſoaked; and, when it is well ſoaked, ſwal- 
low it in Bed. 


r — 


O make a TinFure. Take Half an Ounce of Alum, two 
Drachms of Cream of Tartar, four Scruples of Cochi- 
neal, twenty Grains of Saffron, and two Drachms of Ma- 
lic, beat to Powder, and put into a Quart of the beſt White 
W:ne. 
A Poiuder to clean the Teeth, Take Pumice-ſione and Cut- 
:le-kſh Bone, of each an Ounce, Tartar of Vitriol and 
Matic, or each two Drachms, Muſk, a Scruple, and Oil of 
Rhodium, three Props; mix all into a fine Powder. 


—- — — — 


4 (rod Remedy for the Toath-ach. Take a little Cotton, 
and imbibe it in Lucatellus's Balſam inelted in a Spoon, 
and pot it in the hollow Tooth. 
210% Take Camphire and Opium, of each as much: 
% 2 Pin's Head, and put it in the hollow Tooth. 
:1 Or, Take Maſtic, a Scruple, Camphire and Opium, 
two Grains of each, Origany, one Drop, and make it into 


a ©tlict, 
Or, 
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BE . 

Or, Take Frankincenſe and Matthews's Pill, of cach te; 
Grains, and with one Drop of Oil of Olives make it inte 
a Pellet; either of theſe topped into the Hollow of an 1c) 
ing Tooth, or between that and the next, will often pro. 
cure Eaſe. 


57 UP of Turnips. Firſt bake the Turnips in a Pot 
with Bread, then preis out the Liquor between two 
Plates; put a Pint of this Liquor to Halt a Pint of Ky!6p. 
Water, and as much brown Sugar-candy as will ſweets tt, 
and boil it to the Conſiſtence of a Syrup, It is very good 
for a Coid or Conſumption, ; 


FOR a Feriigo, Shave your Head, and on the Top ag. 
ply a Plaiſter of Flour of Zrimſtone and Whites of 5 


FOR a Fhilow. Hold your Finger in a Tea-cupiu! of 

diſtilled Vinegar five or fix Minutes, and repeat the 
ſame five or ſix Times. The ſame applied to any Wounc 
occaſioned by a ruſty Nail prevents its feſtering. Cormmu« 
nicated to the Public by the Rev. Mr. John Eccles. 


OR a Vomit. Take the Quantity of three Grains of 
Emetic "Tartar. 


» 
* 


of: O ftop Vomiting. - Apply a large Onion, lit, to the Pit o. 
the Stomach, 


2] Or, Uſe a Spoonful of Juice of Lemon, and fix Grain: 
of Salt of Wormwood, | 


70 a ſharp Urine. Boil ſome Liquorice in a Glals of 

Water till it is ſtrong thereof, with four large Pippin. 
and {ome brown Sugar-candy; drink a large Glaſs 6! 1! 
faſting in a Morning, aud another at four in the iter 
noon. 


5 F OR @ Suppreſſion of Urine, Take a Spoonful of Radiſh- 
juice, or bruiſed Muſtard-ſeed. 


—c — 


54 cure Har. Diſſblve Sal Armoniac in Water, and 
Wah your Hands with it daily. 


. 
=. 


TY 
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TO make White Drink. Take Half an Ounce of Hartſhorn 
to a Quart of Water, and boil it till it comes to a Pint. 


— 
— —  — 


(G + ISTER for the Mind. Take Mallow-Jeaves, Mercury, 

Pellitory of the Wall, Pennyroyal, and Mugwort, of 
cach a Handful; Green Camomile and the Flowers, each 
Jundfol;z Anniſeeds, Carraway-ſeeds, Cummin, and 
anel, of each a Quarter of an Ounce; Bay-berries and 
untper ditto, of each three Prachms; boil theſe together 
in three Pints of Ale till it comes to twelve Ounces, and 
Ne i Warm. 


4 
* 
* 
* 
\ 


FOR the Worms. Take. a Tea-ſpoonful of Worinſeed 
and Treacle, for ſix Mornings. : 
Or, Take a Tea-ſpoonful of burnt Hartſhorn, mixt 
with Sagar. 
70 R @ green Wound, Take a Pound of Mutton-ſuet, 
Half a Pound of Venice Turpentine, Half a Pound of 
Rolin, three Pennyworth of Linſeed Oil, two Pennyworth 
of Train-Oil, three Pennyworth of Ambergreaſe, three Pen- 
nyworth of Roman Vitnol, and three Pennyworth of Saf- 
fron. for your Uſe, 


— — — — 


TO e the Wound Water. Take four Ounces of Bole 
_ Ars:Owac, an Ounce of Camphire, and tour Ounces of 
„lite Copperas ; beat the Copperas and Camphire together, 
d put them into an Earthen Pot over the Fire till they 
be, in to diſolve and grow hard again; beat the Bole Ar- 
moniac by itſel, then put the other to it, and beat them 
alt together to a Powder ; put it into a Bladder for your Uſe, 
die it up verv cloſe, and it will keep for ſeveral Years. 
en you want Water, take two Quarts of Spring-water, 
end on the Fire tiliit boils ; then put in four Spoonful< 
of the Powder, and ftir it till it is diſſolved, andWhen it 
cod put it 1ato a Bottle, and flop it cloſe, and fo pro- 
poruonably you may make a greater or leſſer Quantity; and 


n 
l 


ae you waſh any Wound, take the cleareſt of the Water 
from the Settlings, and make it as warm as the Patient can 
Dew de, then bathe it well by the Fite if you can with a 
Sieg, and then double a Cloth four or five Times, and wet 
at 
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it well in the Water if the Sore be very bad; otherwiſe 2& 
according to your own Diſcretion. 


| Sharp Water. Take two Ounces of Roman Vitriol, 

two Pounds of Roch Alum, and two Quarts of Spring. 
water ; beat the Alum pretty ſmall, and put it into you: 
Water, and let it boil; then put in your Roman Vitrio!, 
and keep it for your Uſe. 


make Citron Water. Take Citrons, pare off the out. 
ward Rinds half a Finger thick, and ſlice them thin; 
then take the Citron Kernels, and ſlice them as you think 
fit, put as much good Sack as will cover them over the 
Top, and put all into a Stone Jug, and then ſtop it very 
cloſe ; let it ſtand in a Cellar five Days, then diftil it in 
Glaſs Still, and let it run into a Bottle wherein is fine Sugat. 
candy in Powder and Ambergreaſe. Draw it off in ſeveral 
Runnings, and mix it as you like. 


—— ** 


O make Cinnamon Water very rich. Take two Gallon; 
of extraordinary neat Brandy, and ſteep therein a Pound 
of good Cinnamon bruiſed; there let it he three or fou 
Days; then put it into your Limbeck with two Quart: of 
cold-ſtilled Plantain- water; you may draw as much 0# 2: 
you put in; and with a Quart of the ſcalleſt boil up two 
Pounds and a Half of double-refined Sugar, and when it 1: 
cold mix it for your Uſe. It is a noble ordial. 
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A 
LDER-Shoots pickled 
| 180 
Angelica candied 163 
Apples ttewed 31 
Apricots dried 165 
ie ores preſerved ib, 
———(hins 167 
w——Ireened 175 
——vickled 179 
Apt Bill of Fare 94 
que Mirabilis 199 
Artickokes preſerved to boil 
in Winter 167 
Aſhen Keys pickled 180 
Aſparagus pickled 179 
Auguſt Bill of Fare 99 
B 

Bacon, to chuſe 9 
Barbel, to chuſe 12 

Baberties pickled 17 
eau: (French) preſerved 
168 
——(litto pickled 174 
Beer, to chuſe 7 
— "vated 14 
———dtcaks fried 22 
— Steaks with Oyſters 14. 
Coops ſtewed 24 
wh. 16. 
\nciher Way 24 


ow „ 
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Beef ſtewed 26 
——=Briſket ſtewed 27 
Rump itewed ib. 
—— Fortugal 16. 
— Baked the French Way 
33 
— 4 -!3-mode 38 
Dutch ä 136 
Collared 16. 
Potted 129, 140 
Beer, Strong and Small 207 
Beet- Roots pickled 175 
Biſkets of Anniſeeds 76 
Drop 7 
Blacking, liquid 20 
Blanc Manger 146 
Boiling, general Directions 
or. 19 
Bottles ſweetened 199 
Brandy with Lemons 192 
Bra wn, to chuſe 8 
— to make 135 
Bread, French 78 
Broth, ſtrong 129 
Bugs deſtroyed 199 
Buns 79 
Butter, to chuſe 9 
to burn 131 
Orange 153 
— Lemon 154 
— Almond 155 


d Cabbage 


NX. 

|: Cheeſe, Mrs. Skynner 15; 

Cabbage pick1-d 175 to make 2 
Red ditto 1756 ——jrcſh 102 
Cake, the Queen's Delight — Cream . 
70 F lipcoat 153 

[the Queen's ib, Checſecakes 
— Rich 2 Rice 70. 
— Sccd 1, 74 Neat for then, 76 
——hatter 71 Cherries preſerved ih 
— Portugal "2 ———(cd 5 
— Gingerbread 73 Chickens fricaſſeed brown 34 
w— Ses ſhbury 16. and Rabhet:, ditto 74, 
— ib. and ditto, white 75. 
wo— fine one ih, fricaſſeed 55 
=—— Almond, 74 China cemented 202 
=——A g0cd one 18. Cloth xhitened 201 
—— Carraway ib, —— refreſhed 285 


Clear ones of Ouinces, 
Pears, Plumbs, Apricots 76. 
to nake One 


{3 
—— Fro 74. 
a great one g. 


— to keep good a Quar- 


ter of a Year 76 
_ Calf's Liver roaſted 18 
— Head hathed 2 5 


— Head baked 31 


IIIead, a grand Dich 32 
lead a la Turtle 47 
Caudle for ſweet Pies 152 
Capon, to chule 10 
_—r4nned 198 
Carp, to chuſe 12 
—— larded with Eels 93 
— ſtewed 44 
——— bzked :—- 
I ſteved, from Pontack's 
45 
Chairs refreſhed 202 
Chars potted 141 


Cheeſe, to chuſe 5 
— lady Huncks's 161 


Cock, to chuſe 10 
Cod, to chuſe 


12 

Head boiled 4” 

— boiled 22 

tewec. þ, 

Codlins mango'd To 

Codlins coddled 153 
Colours, 


to run in e cs 


Collops, Scotch 


Crabs, to chuſe 13 
Cream of Sweetmeats 132 

Vlouted ib, 

Raſpberry ih. 158 
— Quince it, 
Chocolate 163 

Snow 5 
— Jemon | 
wn—_—_ Hated 14 
Cabbage 26 
—— Codlin 2 
— 1 Iod TE 4 3 
— — Yellow Lemon + 
——£n ſh 157 
—— Pyramid | th, 


(rear, French 157 
—— Crit] 158 
White Lemon ib. 

Almond 16. 

— Lady Huncks's 160 
ohen + 
Cuc umbe-s pickled 170 


hole large ones ditto 


171 
—Mangoed ib, 
—-Regalia of them 173 
large ones pickled 174 
Curds of Butter-Milk 154 
Currants preſerved 168 
pickled 180 
Cats, an Indian Diſh 30 
Cuſtards 79 
—— Almond 80 
boiled ib, 
Rice tb. 


Cutlets a Ia Maintenoy - 23 


Cyder, how to order it 184 
D 
Damſons preſerved 168 
December Bill of Fare 105 
Dotterels, to chuſe 10 
Doves ditto 11 
Ducks ditto 10 
— ſtewed 29 
to mar age 196 
E. 
Es realted 39 
— to chuſe 12 
ſpitchcocked 43 
— collared 138. 139 
— potted 141 
Bags, to chuſe 9 
F 
February Bill of Fare 92 
Fiſn, ge: dee Directions for 
os eiſing 48 
— fried 39 
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Fiſh, a Biſk of 40 
——-ſpitchcocked 43 
——a Florentine of 67 
pickled 144 
Fleſh, a Florentine of 76. 
Flomery 196 
Flounders, to chuſe 13 
Flowers pickled 17 
Fool of Raſpberries 152 
Gooſeberries 153 
Fowls boiled 20, 21 
Wild ſtewed 29 
Fritters 84 
Curd ih, 
Parſnip ib. 
Froiſe of Clary 82 
———iweet Clary 83 
Bacon ib. 
Apple ibs 


Fruit prepared to candy 164 


——candied, ibs 
'G 

Geeſe, to chuſe 10 
— roaſted ' 19, 20 

to manage 197 
Gerkins pickled 172 
Glaſs Ware cemented 202 
Gloves cleaned 203 


— — perfumed 1 


Godwits, to chuſe 10 
Gooſe berries, to keep 168 
Grailing, to chuſe 12 
Gravy 120, 127 
an eaſy Way 125 

— ſor White Sauce 125 
—cchea 73. 
— for a Taſty 128 
Gulls, to chute 10 

H 

Hangings refreſhed 202 
Hams to chuſe 9 
d 2 Hams 


IND 


Hams boiled 20 
——ſalted 134, 335 
of Bacon ſalted 13 

to make them xe 
—— V/ ci:phalia 136 
— pickled 143 
Hare, to chuſe 11 
———roaſled 15 
m——jugoed 28 
1 29 
fricaſſeed 36 
Hath, a cold one 26 


Heath Poults, to chuſe 11 
Cocks and Hens ditto 


ib. 
Hens cured of cating Eggs 
195 
——- made to lay often 199 


Herrings, to chuſe freſh ones 


13 

m—_— ih pickled 47 
J 

Jam of Raſpberries 160 

Chernes ib, 

Gooſeberries 16. 

January Bill of Fare 8 

Iceing for 'T arts 57 

w—— for Patter-Cakes 59 

Jelly of Hartſhorn 144 

 m—djtt0, with a Chicken 

145 

Calf*s Fect ib. 

Ribbon 146 

Fiſh 147 

Lemon ib. 

Currants 2 


White Corrants 148 
pale and clear 76. 
=— — Apple 149 
m———clcar Pippin 

—— Pippin, with Slices 
150 


Jelly of Quinces > 
-Apricots ib, 
Cherries 151 
Iron-moulds removed eso 
July Bill of Fare 97 
Jumbals 77 
June Bill of Fare 96 

K | 

Ketchup of Walnuts 170 
Muſhrooms I 2 

Knots, to chuſe 10 

L 

Lace, Gold or Silver. 
ſtored to its Luſtre 20 
Lace, Point, waſhed 205 
cleaned ib, 
Lamb, to chuſe 6 
— rated 14 
Houſe, ditto 20 
fricaſſeed 14 


Lampreys potted i 4.1 
Leach, to make it 
Lear for ſavoury Pies 
— for hr Pies 
—— fer Palties | 
Lemons pickled 180 
Leverets, to chuſe * 
Linen kept from Damage 


201 
made white ib. 
made to look like 

Diaper | 207 

Ling, to chuſe SE 

Lobſters, to chuſe 13 
roaſted 40 

—— bttered 42 

M 

Macaroons 78 

March Bill of Fare 97 

Marmalade of red Quir yn 

! 
White 168 


Marchipane 


Marchpane 77 
Mack arel, to chuſe 13 
Marles, ditto 10 
May Bill of Fare 95 
Mead ' I 34 
White ih. 
Mcloas pickled 17 
-———mangoed ib. 
Milk, artificial Aﬀes 192 
Muſhrooms ſtewed 30 
fl icaſſeed 36 
——pickled 173, 174 
Mutton, to chuſe 7 
=——0al.ed 14 
w— Hated like Veniſon 
16 
Collar roalted 18 


— Ukeaſt roaſted 19 
Leg a la Daube 21 


Mutton, a la Royale tb, 
— — Outlets from Pon- 

tack's 24 
—— haſued 25 
—Chops ſtewed 26 


Rump, Leg, or Neck 


itewed 28 
Aeg in Ragoo 37 
——-Ieg dried like Ham 


134 
N 
Naſurtium Buds pickled 179 
Neat's Tongue roaſted 18 
dried 135 
Nettarines pickled 179 
November Bill of Fare 194 
Q 
October Bill of Fare 


| 102 
Onions pickled 174, 175 
Oranges buttered 159 


— Flowers candied 167 
— pickled 180 
Oyiters in Ragoo 38 
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Oyſters fried 42 
ſtewed 45 
Rolls 61 
pickled 142 
P 

Pancakes 87 
Cream 82 
Iriſh 16. 
Water 16. 
— Rice ib. 
Pap, Spaniſh 15 5 
Partridge, to ch ſe 11 
Paſte for 'Tarts 57 
— —Puft ib. 
White Puff 58 
for raiſed Pies ib, 
for Paſties 4 

ſurpriſing 1 
* high Pie ib, 
Royal 2 Patty-pans 
59 


for Cuſtards ih. 


Paſty of Veniſon 65 
Beef 68 
—— fried 93 
of Apples fried 76. 
Peaches pickled 178 
Pheaſant, to chuſe 11 


Pickles, the Indian Way 179 


Pie ot Fiſh 45 
Hare 59 

Umble ib. 

Calf's Feet 60 
& kirret ib. 
Carp ib, 
Lumber G1 
Shrewſbury 76. 
Egg 62 
Lamb with Sn 

10. 

Oyſter 63 
Flounder 5. 


Pie, Artichoke 
A Potatoe 
[Lamb 
—— Chicken 
I ditto ſweet 
—— minced 


— —niced and Egg 


—Mutton 


Kid 
Hen 
Pigeon 


Sweetbicads 
— -Battalia 
Veal 
880 an 
Turk 
— 
Nel 
L mprey 
Apple 
— 08 pring 
Pig roaſted 
like Lamb 
ſtewed 
e————-Coliared 
Pigeons, to chuſe 
boiled 
ſtewed 
—— potted 
to mi- age 
Pike, to chuſe 
—roaſted 
Pipe ſweetened 
Pippins ſtewed 
Plaice, to chuſe 
Plate reſreſhed 
Plumbs preſerved 
pickled 


Calf's-Head 
a— ct - Tongue 


Lamb - Stones 


66 
15. 
and 


ib. 


Polow, to make 52 
Pomatum 199 
Pompetone 95 
Pork, to chuſe 

roalted 15 

pickled and boiled: 20 
— — collared 139 
Poſſet of Sack-Butter 


17 

Lord Carliſle's 15 
cold one 'b, 
an excellent one 74 
Pottage of Plumbs 
- Royal 120 
of Peaſe 135 
Poultry cured of the Pip 198 
5 

0 


Flux th, 
Loufineſs 4 
Prawns, to chufe 13 
Pudding, plain, baked 49 
ditto, boiled 16, 
Plumb, boiled . 


Light 49 
Rice ib 
——— Batter ib. 
Biſket *» 
Bread 16. 
Apple 50 
— ct 9 
Marrow 
—— = A\mond cl 
„ Cggar 8 55 
— { (1; 0 Kl ng 'Þ, 


Þ: 0¹ buckiaghaia” 4 
——— Spread-Eagie 7b, 
EDI Raſpbe ry | 79. 
v Potatoe 't 
— Black, excellent 53 
Richmond ib, 
- - Carrot $4 
Neuts Feet 1 
Calf's Feet 
Orange 


it's 
142. 
Pudding; 
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Pelting, Oatmeal 54 
——— Cream 5 5 
os WR th. 
— A pricot ib. 
— Tunbridge ib, 
— —- Cuſtard 56 
Lemon ib. 
Puts of Oranges 69 
of Aimonds 78 
Pets boiled 21 
Punch Royal 191 
— ich Milk 76. 


Q 
Quince5 prepared to take 163 


— pickled 176 
Ruhbets, to chuſe 11 
c aſted 17 
— boiled 20 
rricaſſeed 33 
o manage 193 
Padiſh Pods pickled 180 
Ragoo for made Diſhes 37 
— for a Plate FLY 
Ribbons cleaned 202 
Nuts, to chuſe 12 
— 8 
Sago 195 
Salinagundi 25 
Salman, to» chuſe 12 
—— pickled 13 
— boiled 14 
—— baked 43 
——pickled 144 
Samphire pickled 178 
Sauce, a ſtanding one 121 
tor ſweet Pies 122 
bor ſavoury Pies ib. 


— for roaſted Meat 12 


— for Turkeys 131 


— tr Woodcocks or Phea- 
13. 


tants 


Sauce for Wild Fowl 


1 

for Green Geeſe a 

— —— for Fiſh and Fleh #6. 
for Chickens or Lamb 
16. 

e Veniſon 135 
Solid 16. 
Sarcenets waſhed 204 
Sauſages 195 
Scarlet waſhed 205 
Scate, to chuie 12 
September Bill of Fare 100 
Shads, to chuſe 12 
Sherbet, Turkiſh 192 
Shrimps, to chuſe 13 
Shrub, to, make it 186 


Silk reſtored to its Colour 


206 

waſhed 201 
Smelts, to chuſe I2 
pickled 143 
Snipe, to chuſe 11 
Snow of Whites of Eggs 
153 

to make it 156 
Soals, to chuſe 12 
Soup, Gravy 120 
—— Aſparagus 123 
with a Fowl 131 
—— Peaſe 132 
— Green Peaſe 5. 
—— Craw-fith ib. 
Spots or Stains removed 
200, 206 
Sturgeon, to chuſe 12 
roatted 38 
— pickled 144 


S: veetbreads ragooed 36, 38 


Syllabub, whipt 151 
Syrup of Lemons 147 
Tanty 80 
— made with Water 81 


Tanſy, 


* 44, 2 


* EA on 8 4 
% 2 


R meg, 1 
a ye. 22 —— ———— — 7 


Tanſy, with Gooſeberries 81 


with Apples #6, 
Tapeſtry refreſhed 200 
Tart Demoy 69 
Spring or Sorrel 70 
Tench, to chuſe 12 
— boiled 41 
— ſtewed 44 
Thornback, to chuſe 12 
Tongue roaſted 18 
— boiled 20 
—ſalted 134 
— machinated ih, 

potted 141 
Tiffanies waſhed and ſtarched 

204. 
Tinder, to make 200 
Tripe fricaſſoed 25 
Trout, to chuſe 12 
———ſtewed 43 
— potted 141 
Turbot, to chuſe 12 

boiled 47 
Turkeys, to chuſe 10 
——— roaſted 19 
to manage 196 
Turnips pickied 175 
Turtle 46 

U 
Udder roaſted 18 
Veal, to chuſe 7 
——— roaſted 14 
Outlets 22 
w——- ditto from Pontack's 24 
——  borabarded 23 
ſtewed 28 
——— Neck ſtew ed ib. 
w— Breaſt ragoo'd 37 
a la Mode 38 
————collared -+_. 138 
Veniſon, to chuſe 8 


* 809. 


i 
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Veniſon, the Seaſon for it 7 


roaſted 17 
Verjuice | 189 
Vinegar - 186 
Uſquebaugh 191 

W 
Walnuts pickled 159 
—— ditto white 170 
Water of Oranges 183 

Honey 189 
— Hunga 140 
„ ib, 
— V1 76. 
Whigs 5 
Wheatears, to chuſe 10 
White Pot 79 
Whitings, to chuſe 12 

broiled 47 
Wine, of Elder-berries 

181, 182 
—- Flder- flowers 15 
—— KHaiß a 132 
Malaga ih, 

Orange 183 
— Cowſlip 6. 
berg 13; 
—— Birch ib. 194 
—— Currant th, 
Ginger 5. 

Gooſeberry 186, 153 
— Balm . 
— Blackberry 187 
mo Clove Gillifſfower 
— Raſpberry ib, 

Counteſs of Suffolk. 128 
—— ApTICCt 189 
—— Lady Berkeley? #% 
Sage 193 
— "Turnip ib, 


Orange with Raiſins 194 
Woodcocks, to chuſe 1! 


- 
7 
. 
4 F 


a, 


